THE CANNED FOOD AUTHORITY OF THE WORLD 


MARCH 30, 1914 


AMERICAN CANS 


The fall and winter packing season with its 
variety of products calls for the same good 
cans and the same careful judgment in their 
selection. 


It is impossible to make a better can than 
the “American” and its universal use proves 
it. 


American Can Company 


Chicago NEW YORK San Francisco 
Baltimore Portland, Ore. 


‘ 
THIS IS THE 1903rd ISSUE OF 


THE Canning TRADE 


Mister Canner, 


Are Best. 


Measured-Filled—Brined }} 
WITH A 


COLBERT UNIVERSAL FILLER 


Handles either Cap Hole or 
Open Top Cans. All Sizes 


COLBERT CANNING MACHINERY CO. 


Office and Factory 
313 SHARP ST: BALTIMORE, MD. 


WHEELING CANS WHEELING CANS 
are made from Prime represent the very high- 
Tin Plates throughout | m7) - est type of fruit can in 
and are strictly outside workmanship and ma- 


SUCCESSORS TO 
Wheeling Can Co. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W. Va 


Wheeling, W. Va. 
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March 15th, 1914. 


Prof. W. S. Massey 


OF THE 


Market Growers Journel 


**‘Bolgiano’s “‘“‘Greater Baltimore’? Tomato Turned Out Very Fine For 
Canning, And Promises To Supersede The Stone Tomato For This ' Purpose.”’ 


SAYS 


Bolgiano’s 


Tomato. 


We offer a limited amount of our Stock Seed Saved 
entirely from,Crown Set Fruit of the most prolific plants at $3.50 per Lb. 


iss J, BOLGIANO & SON wu 


ALMOST 100 YEARS 
SELLING TRUSTWORTHY SEEDS 


Growers of Pedigreed Tomato Seed 


BALTIMORE, MD. U. S. A. 
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You Should Know 
Ask your Seedman—Point Blank—If he has a Pulp Factory on his Seed Farm, and 


if he saved the seed he is going to fill your order with, either from hisown Pulp Fac- 
tory or some other seed growers Pulp Factory - Don’t accept An Evasive Answer. 


If You Are Going To Get 
PULP FACTORY SAVED SEED 


Should Know It 


Responsible For Many Low Yields 


Prof. J. G. Boyle, of the Purdue Univesity Agricultural Experiment Station, writes April 1913: ‘‘It 
can be readily seen that the quality of Tomato Seed furnished by different seed firms is quite variable. It 
is well known that a considerable amount of Tomato Seed is collected annually from pulp used in catsup 
making, cleaned and sold to seed houses. From these central points it is distributed to the tomato grow- 
ers, and is, without doubt, responsible for many low yields. 


Bolgiano’s Natural Seed Saved 


SEED 


Northen Grown —Free From Blight 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


just For Seed 
WE DO NOT PERMIT. Sus Grate of Canning 
If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get better 
Tomato Seed than Bolgiano’s at any price. Thousands of Critical Canners and Grow- 


ers have found through years of experience, that they can always depent upon Bolgi- 
ano’s Trustworthy Tomato Seed. 


Wholesale Tomato Seed Prices To Canners* 
Terms:- 2 10 days 60 days net. 


Per Lb. ~ Per Lb. 
Greater Baltimore $2.00 $1.00 
Greater Baltimore Tomato, Bolgiano’s Special Kelly Red or Wade Tomato...............4.. 2.00 
Stock Seed, saved entirely from Crown Livingston’s Favorite Tomato............... 1.00 
Set fruit from the most prolific plants and Burpee's Matchless Tomato................-- 1.00 
from the most perfect fruit carefully se- Livingston Perfection Tomato........... fe 1.00 
lected. _Supply of this stock seed very 1.00 
limited. World’s Fair Tomato. 1.00 
“My Maryland, Stock Seed 1.25 Rolgiano’s New Queen Tomato.............. 
The Great B. B., Bolgiano’s Best............. 150 King of the Earliest Tomato................- 150 
Red Rock, Extra Fine 60 Spark’s Earliana Tomato (Langdon’ s) 1.40 
I. X. L., Bolgiano’s Extra Early... ........2. 2.00 Chalk’s Jewel Tomato 
Livingston’s New Stone (Pure)............. 150 New Jersey Red Tomato. 
Livingston’s New Stone, Special Stock Seed. . 1.00 1°00 


i318 J. BOLGIANO & SON 


Growers of Pedigreed Tomato Seed. 
BALTIMORE, MD. U. S. A. 


See Our Advertisement on the Other Side. 
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MACHINES YOU SHOULD 


To Pack According to 
Latest Requirements 


AYARS EXHAUSTER 
WITH TOP 
REMOVED 


AYARS ROTARY 
PEA AND BEAN FILLER © 
FOR SANITARY CANS 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamiitron, Ont., Sole Agents for Canada. 
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| The wise packer appreciates that the in- 


creasing demand for quality includes 


the package 


Baked Beans, Hominy, 
Beets, Sauer Kraut, 


Pumpkin 


Look best, taste best, are 
best when packed in 


SANITARY CAN COMPANY 
CONTAINERS 


SANITARY CAN COMPANY 


Baltimore NEW YORK Chicago 
Rochester 
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REG. U. S. PAT. OFFICE 


As the quality of canned foods depends, to a large extent, on the quality of Soldering Flux 
used, it is important that you use Soldering Flux of the best quality. Our chemists are paying 
special attention to Soldering Flux used in manufacturing and capping packers’ cans, and not a 
pound is shipped by us which does not stand the most rigid tests. 

Eureka Soldering Flux is indispensable in the canning business, because it is pure and abso- 
lutely free from acid or any other harmful ingredients. 

Drop us a line and we will give you other reasons why you should use this well-known brand. 


Manufactured Only By 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


You should use one of these machines on each grade 


Then you get the maximum 
of results. Your grader will 
split some peas---then why 
remove splits before grad- 
| ing? 


You will find these ma- 
chines in every pea packing 
state in the Union and every 
user will tell you that he 
could not get along without 
them. 


Write us about it now. 


Invincible Grain Cleaner Co, 
Silver Creek, WN. Y, 
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JEROME B. RICE SEED CO. Wholesale Seed Growers 


CAMBRIDGE = N. Y. 


FROM A PHOTO OF A 100-ACRE FIELD OF OUR ALASKA PEAS IN MONTANA. NOTE THE UNIFORM, HEALTHY GROWTH 


WE ARE THE MOST EXTENSIVE GROWERS OF HIGH-GRADE PEA SEED IN AMERICA and ARE 
SUPPLYING THE LEADING PEA PACKERS OF THE U. S. and CANADA WITH THEIR SEED STOCKS 


Our shipping point Detroit, is centrally located and our stocks the best. Write us for prices for prompt shipment or growing contracts 
Headquarters for all Seeds for Canners and Picklers 


FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 
AT 


Warner Inter-lnsurance Bureau 


Results of Six Years of Co-operation 


Cash Saving, approximately 

Losses paid since orgamization...................cseeeseseees 566,595.86 
Insurance in force, December 31st, 1913 20, 135,408.55 
Cash Assets, December 3lst, 1913: 296,391.60 


The opportunity to cut costs belongs to every 
department in every business. 


Placing your Fire Insurance through this Bureau 
means a big cut in your insurance overhead expense. 


LANSING B. WARNER, INC., Attorney, 111 W. Monroe St. CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, Indianapolis, Ind. GEO. G. BAILEY, Treasurer, Rome, [New York 
WM. R. ROACH, Hart, Michigan T. HERBERT SHRIVER, Westminster, Md. 
L. A. SEARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 


iy 
a 
= y, 


illustrated on this 
page. 


No lever. No 
treadle. Work 
automatic. The 
can stands still dur- 
ing the seaming. 


Very few parts. 
Very compact. 
Very simple. 


Will seal 50 cans 
per minute. 


has had a thor- 

h “tryout” and 

will stand the most 
rigorous tests. 


No complicated 
mechanism. All 
parts interchange- 
able. Lubricating 
system complete. 

Automatic turret 
mechanism entire- 
ly independent of 
the seaming mec- 
hanism. 


The machine 
may be taken apart 
and reassembled 
regardless of the 
position of the 
seaming head or 
turret. Sets itself. 


Ams famous ec- 
centric seaming 
head withthe ready 
adjusted seaming 
ring on all of our 
Double Seamers. 


Good forall kinds 
of round cans up to 
and including No. 
3's. 

Can Making 
equipment is 
specialty. 

a side issue. Build- 
ers of Complete Can 
Making equip- 
ments. 
Patents Pending 
No. 98—AT. DOUBLE SEAMER, Hand Feed 


No. 98-AT. Conveyor 
with Automatic 
Cover Feed 


Patent Pending 

This machine works automatic throughout. This double seamer was 
THE SENSATION at the Baltimore Convention, where it received the 
greatest amount of attention. 

The machine is very compact. It takes up very little space, as the 
illustration shows. There is no adjustment or timing; the machine sets 
itself. It may be taken apart and assembled regardless of any fixed 
position. All sizes including No. 3’s. Output 50 per minute. 


Max Ams Machine Co., 


The Seal of Safety 


Ams New Type Double Seamers 


The No. 98-AT Double Seamer 


(Automatic Turret) 


No. 97=AT. Automatic Clincher 


Patent Pending 


The operation of this machine is similar to the No. 98 AT Double 
Seamer, the difference being that instead of seaming on the cover, it cri —_ 
it on before the cans pass into the exhaust box, or double seamer, as t! 
case may be. Itis a very simple machine and adjustable for all size cans 
up to and including No. 3’s. Output 50 per minute. 


No. 98-AT. Conveyor and Hand 
Cover Feed 


Patent Pending 
This automatic double seamer has the hand cover feed. The mechanism 
is automatic and the chain carrier moves evenly with the filled can until 
it reaches the turret. The cover is then fed by hand on to the can before it 
engages the seaming rollers. There is a preference at times for this type 
of cover feed. However, the automatic cover feed can be attached in place 
of the semi, at the convenience of the operator. It is all very simple and 
requires no "skill to operate. oe 50 per minute. Will take all standard 
sizes up to and including No. 3’s 


Mount Vernon, N. Y. 


CHAS. M. AMS, President 
COAST AGENTS—BERGER & CARTER CO., SAN FRANCISCO, LOS ANGELES AND SEATTLE 
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MERIT use LANDRETHS’ SEEDS 


FOR SPOT OR FUTURE DELIVERY 


Some Seeds may be cheaper, but cheapening generally 
indicates something wrong—a good deal wrong. 


A Canner whose profits depend upon Quality cannot 
afford to go wrong in the grade of Seed he plants, for by the 
time he discovers that some of his fields have been planted 
with poor Seeds it is too late to mend matters and he alone 
has himself to kick the balance of the season. 


Don’t put yourself in a position to be kicked by yourself. 
A man feels so mean then for he knows he deserves all he gets. 


We offer all kinds of Seeds used by Canners. 
Write us today—do it now. 


Drop in on us at any time in the summer and see our 
crops of Tomatoes. Come—see the Red Rock at home. 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms BRISTOL, PENNSYLVANIA 


FOUNDED 1784—130 YEARS AGO 


THE HUSKER THAT MEETS EVERY REQUIREMENT 


THE HUSKER THAT MEETS EVERY REQUIREMENT 


Over 1300 Used In 1913 98% PERFECT HUSKING 


DURABLE.—LIFE IS UNLIMITED. 
The first **PEERLESS” Huskers built 
are running yet at South Dayton, N. Y. 
Last year was their eighth consecutive 
season. 

SIMPLE.— Very Few Adjustments, 
and the fewest possible moving parts. 

_ECONOMICAL.— Will Save Its Own 
Cost In about eight weeks. LESS 
THAN TWO SEASONS ACTUAL 
RUNNING. 


WE HAVE A PROPOSITION 
THAT WILL JUST SUIT 


You. IT IS YOURS FOR 
MODEL PEERLESS” THE ASKING. 


PEERLESS HUSKER COMPANY 


78 TERRACE BUFFALO, N. Y. 


“ 
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Nine Bottling Plants of The T. A. SNIDER PRESERVE CO., Were Equipped Exclusively by 
THE HOHMANN & MAURER MFG. CO. 


LAST YEAR 


__ The ) %eos Equipment was accepted ONLY after a three-months working test 
with seven competitive outfits. 


JEFFERSON LIVINGSTON 
Owner 


168 N.MICHIGAN AVE. CHICAGO, U.S.A. 
Jan. 17, 1914 

F. Taylor, 
c/o Hohmann-Maurer Company, 
Rochester, Ne. Ye 
Dear Sir:- 

We are using your Tycos Temperature regulators 
and recording Thermometers, exclusively in 9 of our 
bottling plants and find the same giving perfect satis- 
faction. 


Yours truly, 
THY SNIDER ESERVE CO. 


We can’t say more for M Zecos quality than this letter says. It is a plain, 
unbiased statement, based on a year’s use of \ Zycos instruments. 

We will illustrate one of the Snider installations in a later issue of this paper. 
Watch for it. 


Mr. CANNER:—YOU can’t afford to operate without temperature regulators and 
time controllers and you need.the ){ %eos kind. 


BECAUSE : — %cos Regulators control temperature perfectly and are great coal savers. 
4M Zcos Time Controllers stop the cooking at the correct moment 
and exhaust the steam from the kettles at the same instant. 


BUY THIS SEASON :—Write to-day and describe your methods of cooking. We 
will gladly offer you our suggestions without placing you 
under obligation. 


H&M Jos The H&M Division H&M 
eniiageeineny Taylor Instrument Companies THERMOMETERS 
845 West Ave., Rochester, N. Y. 
PROCESS PROCESS 
There’s a Instrument for Every Temperature Problem. 


©  THET.A.SNIDER PRESERVE 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 
‘Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard : ‘ 


PLANT 


Seeds 


The above cut represents the Latest-Improved Can End Soldering Machine, using wire solder. 

This machine is fitted with a wire solder feed, which feeds on the preheated revolving can at six equally divided points, a minimum quantity of 
solder, which insures an even flow of solder around the entire circumference of the can, and produces on both the outside and inside of the can a clean, 
finished article. The cans are conveyed by an underneath chain, which enables the attendant to easily remove them from the machine, should occasion require it. 

The soldering tubes are self cooling, and when not in use can be removed from the flame wd burner by a hand lever. 

The cooling belt is agg underneath the machine, which reduces floor space at least 20 fee 

The C. M. Kemp Mfg. Co.’s patent gasoline burners are used on the machine for bn gas. These burners give a uniform heat, and can be 
adjusted to a needle point. For artificial gas the ordinary perforated burner is 

The >! of the machine is 80,000 completed cans per day of ten hours. Amount solder used per 1000 No. 3 cans, 5% to 6 Ibs. 

Price furnished on application. Patent to be applied for. 


MAKERS OF STUD-HOLE AND i CAN MACHINERY 
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“Clipper” Green Pea Machinery| 


Gives the Best Results. Simple in Operation. Light Running. 


“CLIPPER” Green Pea Cleaners in many . 
sizes and styles; Sanitary Metal Top Picking 
Tables; Endless Rubber Belt Tables; In- 
dividual Picking Tables with Rubber Belt; 
Giant Viner Feeders, Hopper Trucks, Can 
Markers, Conveyors, etc. 


Write for Circulars and Prices 


A. T. FERRELL & CO. 


Saginaw, W. S., Mich. 


VENTILATED HOPPER TRUCK 


For Green Peas and 
Lima Beans 


“GIANT” 
ROLLER BEARING VINER 
FEEDER 


Net Price $125.00 = 4 WIDE, ENDLESS 


BELT, PICKING 
TABLES 


2 
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LANG’S NEVERSLIP 


CAP DROPPER 


for placing can caps on all size cans, ready for capping 
operation. No more cap girls; less expense; never 
misses; cap always placed correctly; never wears out. 
Is a natural step in the progress of automatic, up-to- 
date canning kitchens. State how many you wish; 


the price will surprise you. 


PORTLAND, 
MAINE. 


E. M. LANG CO., 


LEWIS STRING BEAN CUTTER—provea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF . 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manafactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


Yor 


In less than a year you will save the cost of Tagliabue 
Controllers, in labor, fuel, and prevention of waste and 
spoilage. 

Here is an investment that soon re-pays its own initial 
outlay, and earns handsome dividends annually thereafter— 
to say nothing of improving the flavor and appearance of 
your product. 


The TAGLIABUE—Constructed 
Roesch— Designed 
Temperature Automatic CONTROLLERS 


eusure absolutely uniform temperature of process kettles or 
retorts. You cannot stay in the race unless you abandon 


hand control. 
Write for free Bulletin 227, and tell us what you pack. 


TEMPERATURE ENGINEERS 
LARGEST INDEPENDENT MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS © 


N THE QUICK 


SANITARY CAN STRAIGHTENER | 


will quickly pay for itself by saving the cans 
that would be otherwise thrown away because 
of dents, mashing and unshapely appearances. 

Makes no difference how severely a can is 
dented or mashed, this machine will quickly 
straighten it out and prepare it for a perfect 
double seam. Nothing like it on the market. 
Try one this season and profit by the big sav- 
ing. No other method re-shaping mashed san- 
itary cans will compare with this Straightner 
for efficiency and economy. Write for testi- 
monial letters and price. 


SOUDER MFG. CO. 


COHANSEY & IRVING AVES. 
N. J. 
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No Scrap-—-every strip “dead true’— 
BLISS No. 225 Gang Slitter 


The machine for permanent ‘‘dead true’’ slitting, 
plain or decorated stock. It has double edge cutters giving 
double wear. Solid housings and large diameter cutter 
shafts insuring permanent alignment of cutters. End 
thrust bearings eliminate all lateral motion of cutter shafts. 
Self contained drive for grinder. Automatic feed. 


Absolutely true clean slitting means much economy 
in subsequent operations and this machine does it. 


“Builders of the Complete Line” 


Patented 


Can Machinery Catalogue 14 7, on request 
“BLISS” No. 225 Gang Slitter 


E. W. BLISS CoO, 25 ADAMS STREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


| 


\ \ ) \ all 
LABELS 
CANNERS 
PACKERS 


| BRANCH OFFICES 
BALTIMORE: CINCINNATI -S?LOUIS. 
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Because 
it is: 
“The 
System 
that 
saves.”’ 
Stops 
waste. 


Wire Baskets 


THE RIGHT SYSTEM, Inc., 


Mr. Packer: This is. 


THE RIGHT SYSTEM”? = 


for Tomatoes 


No dumping 
after scald- 
yng. No im- 
perfect 
scalding. 
No experi- 
enced 
operators. 


RIGHT SYSTEM SCAL.DER == WASHER. 


Any Kind Sample Baskets At Cost 


Aberdeen, Md. 


AN INNOVATION 


NOAA SOLVED Methods of Packing 
YOUR PERPLEXING PROBLEMS 


OF PACKING TOMATO PULP Manufacturers 


HE expert service of our practical Food Expert 

of wide experience and reputation combined 

with our competent Engineering Organization, who By E. A. HEY, Food Expert 
perfected the necessary equipment, assures you of 
positive results and enables us to fully guarantee 


satisfaction. 


DESIGNERS, 
SPECIAL 


Booklet shown here (4 actual size) 
mailed free upon your request 


U. S. BOTTLERS MACHINERY COMPANY 


SHOPS 1033-41 W. LAKE STREET — CHICAGO, ILL. 


MANUFACTURERS AND ERECTORS OF 
MACHINERY AND EQUIPMENTS 


PATENT 


S. Hull Mfg. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


* Gasoline Burners, Fire Pots & Heaters 
Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 
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It moves an ear of corn 
4: inches 


Nothing eise will do this 


except skilled hand labor and you can’t afford to hire 
even the most expert help because ¢hey will waste too 
much; the most skilled operator that ever placed green 
corn to a butter would prove a poor substitute for our 
four-and-one-half-inch-movement automatic ear placer 
which places each ear to exactly the right position for ; 
the removal of a// the butt without any of the good ear. 

Don’t permit yourself to be misinformed on automatic 
placers for Green Corn Huskers, there is only one that 
actually performs automatic ear placing in the full sense 
of the word—only one that mechanically discriminates 
between all the different sizes of ears, which means un- 
failingly perfect and absolutely non-wasteful butting. 
Remember our ‘‘Morral’’ Single at the tremendous speed 
of 90 ears a minute and our ‘‘Morral’’ Double at the re- 
markable speed of 180 ears a minute, are not only the 
fastest husking machines by 20 to 25% but are actually 
the most perfect automatic butters—simply due to the 
fact that they have the most perfect automatic ear placing 
device. 


MORRAL BROS,, Mortal, 0. HUNTLEY MFG, CO., Silver Creek, Y. 
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Positively will not 
injure the tenderest stock . 


You can’t bruise or damage 
if you blanch this way 


You couldn’t if you tried—there being no possible way to crush 
or mangle tender stock as it is passing through a ‘‘Monitor’’ Whirl- 
pool Blancher. There are no internal parts, no mechanism of any 
kind—our easy action, continuous (patented) Spiral Cylinder is a 
wonder for non-injurious and thoroughly good ‘blanching. Noth- 
ing like the ‘‘Monitor’’ is manufactured, therefore, we are free to 
claim and guarantee blanching work that is incomparable for easy, 
positive action. This feature is what has made the “Monitor” a 
favorite in scores of our largest canneries and is why the ‘Monitor’ 
to-day is the best selling Blancher manufactured. 


ear R WHIRLPOOL BLANCHER 


The only 
constant-action 
blancher 


HUNTLEY MFG. CO., Silver Creek, N. Y. 
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WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


SAN ITARY CANS Better business seems most certainly here, and improve- 


ment all along the line is looked for in all sections, and that 

it will swell and grow with each recurring week. Friday, the 

27th, showed larger business in many brokers’ offices than 

for months, and the inquiries continue to pile up. Consid- : ie 
erable changes have been made in nearly all quotations, and 
though small in character, they mark what is generally con- 
sidered the beginning of the advance that has been long 
looked forward to. 


All Packers of Canned Foods using 


or contemplating the adoption of 


this style of Can during the coming Last week, in this review, we took occasion to comment 

upon an apparent weakness in corn, and the fact that sev- 
season we wish to impress with the eral holders had consented to let their stocks go at a slight 
2 . 7 ¢ reduction from quotations, due mainly to the dullness in the 
importance of securing our proposi- market. These periods of dullness in various articles of 

. . ‘ canned foods have been occuring at such regular times, and 

tion before placing the business ‘ with so much uniformity, in all sections of the country, and 
elsewhere. despite all known conditions of light stocks on hand, as to 


cause serious considerations and questions in the minds of 
market students. Never before in the history of the canned 
foods market have similar conditions existed as have been 
witnessed this past year: known, and admittedly light stocks— 
if not absolutely insufficient stocks to supply requirements— a 
SOUTH CRN Cc AN co and yet a depressed market, and a total absence of buying in eas 
Ld all sections, despite the fact that the goods might be below 
the cost of production. In years gone by there have always 
BALTIMORE, MARYLAND been some far-sighted, long-headed men willing to buy the 
goods quietly but in huge blocks, under such conditions, know- 
ing that there was little or no risk when the goods are at 
or below cost of production. Why has there been such a con- 
certed determination on the part of all buyers, in all sections, 
to keep hands off and to take in only the smallest amounts 


ON THE PENNSYLVANIA AND BALTIMORE & OHIO necessary to cover their immediate requirements? The coun- 
try has been through immensely worse business conditions 
RAILROADS AND THE WATER FRONT than it witnesses today, but it has never seen the equal of 


this peculiar condition. 

With respect to the corn situation above referred to, and 
in which our- remarks last week were considered somewhat 
pessimistic, Mr. J. W. McCall, of the Gibson Canning Com- 
pany, one of the best posted and brightest men in the indus- 1% 
try, writes us as follows: 


18 


March 23, 1914. 
Dear Mr. Judge: 

It is difficult for me to understand upon what grounds 
you base your conclusions that spot canned corn is weak- 
ening, and that the holders of the few small lots which 
are in first hands are losing confidence in the article and 
are willing to accept lower prices than their quotations 
and ideas a few weeks ago. I am inclined to think that 
some erroneous statements and assertions which are go- 
ing the runds with reference to offerings of some holders 
of corn, are responsible for your apparent pessimism. 
Doubtless these same statements are responsible to a 
large extent, for the apparent indifference being exhibited 
towards canned corn by the jobber today. It has been 
freely reported that the Gibson Canning Company is sell- 
ing spot Standard Corn at 60 cents f. o. b. factory, and 
in some instances reports of 60 cents delivered have been 
heard. We know of instances wherein this statement was 
used as a hammer to make other holders of corn accept 
lower prices, but as far as we know, without success. 

There is absolutely no occasion whatever for any 
holder of spot .Canned Corn of standard grade or better 
to be nervous, nor should he fear that he will not get 
good and full prices for all that he has before the next 
corn-packing season. A very thorough investigation re- 
veals the fact that stocks of Canned Corn in the retail- 
ers’ hands are perhaps smaller than they have been since 
the time that Standard Corn sold at $1.00 to $1.15 per 
dozen f. o. b. factory. Investigations which we have made 
convince us that fully 90 per cent. of the retailers in the 
country will have to buy spot Corn before the first of 
August. We have received information which léads us 
to believe that at least 75 per cent. of the wholesale gro- 
cers will have to replenish their stocks likewise prior 
to the first of August, and conservatively speaking, there 
are not more than one million cases of Canned Corn in 
the hands of packers in the country today. The normal 
consumption of Canned Corn for the next five months 
is probably a million and a quarter cases per month. It 
is a conceded fact that the heaviest consumption of Canned 
Corn takes place between March ist and August Ist. 
Now, where is all of the corn coming from to meet this 
consumptive demand? Where is the great quantity of 
corn carried over from the year 1912 or 1913, which 
is now just beginning to manifest itself? Is it in the 
hands of the packers? If it is, it is counted and in- 
cluded in the approximate one million cases of spot corn 
previously referred to. This mysterious lot of corn show- 
ing up from an old pack certainly is not in the jobbers’ 
warehouses, else so many of them would not be so nearly 
sold out on corn today. It is also evident that this re- 
ported surplus of corn is not in the hands of the retailers, 
because they are buying corn in a small way today, and 
very authentic information, baged on investigation, re- 
veals the fact that fully 90 per cent. of them have not a 
sufficient amount of spot corn to carry them until the 
new pack. 

In view of all of these facts, why should any hold- 
ers of spot corn lose faith in its value? We have heard of 
several small lots of very inferior corn which have been 
offered at 60 cents per dozen, and possibly less. Some 
of this corn, however, was a part of the corn carried 
over from 1912, -and in the summer of 1913 was turned 
down at 35 cents per dozen delivered Chicago. It is 
quite possible that some of this corn can be bought at 
574ec. to 60c. now, and we assure you that that is a 
good, high price for the corn in question. 

As far as we know, the owners of spot corn have 
various views as to its worth, and the value on standard 
is considered by the owners at all figures between 70c. 
and $1.00 factory. Of course, those who have their ideas 
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fixed at $1.00 do not expect to sell their corn now. We 
do not, however, know of any packer or holders of full 
standard corn whose ideas are less than 70c. at the fac- 
tory. Some are asking more. Some are not quot- 
ing at all, and where there are small blocks a little 
off in quality, the price runs somewhat lower. 

Spot Canned Corn has never held such a strong sta- 
tistical position as it does today, with one, and possibly 
two exceptions. When buyers attempt to procure spot 
corn at reported prices which are in circulation, they are 
unable to do so. Splendid evidence of this fact lies in a 
telegram ‘which we have received since the dictator has 
started this letter to you. This telegram is an order for 
a car of spot corn for immediate shipment, at five cents 
per dozen above the price at which the jobber informed 
us he was quoted last week. We declined his order at 
the same price as general quotations at that time, since 

- which he has doubtless made investigations and found 
that he could not procure satisfactory corn at published 
prices, and has come back to us paying the five cents ad- 
vance. We have had several instances of this same kind 
occur in the last week, and there will be more of them in 
the future. We confidently expect to see an advance in 
spot corn every ten days or two weeks between now and 
the middle of August, and those buyers whose wants are 
not supplied, and who listen to the silly talk about hold- 
ers of corn losing faith in it, will certainly have to pay 
more for their supplies the longer they wait to buy. 

This is merely written to call your attention to some 
facts in connection with the situation, and to inform 
you that some misleading statements are going the 
rounds. 

Kindest personal regards to Mr. Judge.’’ 

This is a splendid summary of the corn situation, and 
in spite of reported dullness in most sections, and that Chi- 
cago apparently will pay but 60c. for standard corn, we are 
inclined to agree with Mr. McCall and to revert to our former 
position, that corn is in a very strong statistical position. 

Tomatoes are also gaining strength, and the demand be- 
coming heavy for them. It will be no surprise to see a de- 
cided advance in this article in the very near future. The 
prices are revised on another page. 

Future tomatoes are being purposely neglected, but it is 
pleasant to record that the better packers are refusing to con- 
sider business except at prices above the present spot quota- 
tions. Broadly speaking the Eastern Shore tomato canners 
have about made up their minds to pay 14c. per basket for 
tomatoes in 1914. Writing along this line, a special corre- 
spondent from Chestertown says: ‘Mr. Isaac Gibbs, of Mas- 
sey, being interested in tomato contracts, heard that farmers 
in and around Mullica Hill, N. J., were being offered $16 per 
ton for tomatoes, and he wrote to the postmaster of that town. 
The postmaster replied: ‘Have been unable to learn who these 
agents are, or what canning factory they represent. Nobody 
here seems to know anything about it, so have concluded that 
it must be a new yarn.’ (It was supposed the Campbell Co. 
had offered this price, but they have denied it, saying that $13 
for highest graded tomatoes has been their limit.—Editor. ) 

“Just at present the farmers of Kent county are more in- 
terested in what they are to get this season than what Mullica 
<lill growers will be paid. The Baltimore cannery here has 
not contracted yet, but is willing to pay $7.50 a ton. Farmers 
around Black Station are offered $8 by Swing & Co., while 
Georgetown growers are offered 12c. per basket. 

“Dover, Camden, Wyoming, Houston and Rising Sun can- 
neries have decided to pay 14c. per basket. Growers at those 
points have been holding off for higher prices, but many are 
now signing contracts. Sixty baskets to the ton would make 
this price $8.40, which is considered a fair price this year.” 

Other lines are keeping pace with the staples, and the 
market has assumed much more interest. 


‘ 
f 
q 
fs 
: 


Sanitary Requirements Of Federal Law. 


What the Government Inspectors demand in a clean factory—Points to be observed— 


Cleanliness and care essential—Causes for seizures. 


By JOHN F. EARNSHAW, U. S. F. & D. Inspector. 


‘ Before the Virginia Canners’ Association at Roanoke, Va. 


I wish to thank this Association for the invitation to come here and 
say a few words relative to the application of the National Pure Food 
Law to the canning industry. 

In these remarks I shall cudeavor to confine myself to generalities 
which nfight apply just as well to the canneries of Maryland as to 
those in Virginia. 

I want you to make a personal application of what I say to your 
plant. Ask yourself, “Does he refer to my cannery?” If the reference 
is applicable to you, go home and correct the objectionable features 
referred to before you start operations this coming season. 

In the beginning I desire to state that I am -here as your friend. 
The government does not desire to antagonize or throttle the canning 
industry, but rather to encourage and assist it If, however, the prac- 
tices of adulteration and misbrandings have caused a cancerous growth 
in its system, the government will unhesitatingly apply the most drastic 
measures, if necessary, for its eradication. 

THE LAW AND ITS PROVISIONS. 

The Act of Congress of June 30, 1906, which is commonly known as 
The Food and Drugs Act, is an act for preventing the manufacture, 
sale or transportation of adulterated or misbranded or poisonous or 
deleterious foods, drugs, medicines and liquors and for regulating 
traffic therein. 

Section 2 of this act provides that any person who ships or offers 
for shipment in interestate any article of food or drugs which is adul- 
terated or misbranded within the Meaning of this act shall be guilty 
of a misdemeanor, and for such offense be fined not exceeding $200.00 
for the first offense, and upon conviction for each subsequent offense 
not exceeding $300.00, or be imprisoned not exceeding one year, or both 
at the discretion of the court. 

Section 10 of the same act provides that any article of food, drug 
or liquor that is adulterated or misbranded within the meaning of this 
act, and is being transported from one state to another for sale, shall 
be liable to be proceeded against in any district court of the United 
States within the district where found and seized for confiscation by 
a process of libel for condemnation, and if such article is condemned 
as being adulterated or misbrinded or of a poisonous or deleterious 
character, it may be disposed of by destruction, by sale or be delivered 
to the claimant under bond under certain restrictions and by the pay- 
ment of the costs. 

This law is of vital importance to every member of this Associa- 
tion. You should acquaint yourself thoroughly with its provisions 
and adopt your business to strict compliance with it in every particular, 

1 would like to make this a heart-to-heart talk, and if what I say 
may assist you canners in packing a better product, I shall feel amply 
repaid for my trouble and the canned goods industry will be benefited. 

Eulogizes Canned Foods, 

Iam a canned foods booster myself. I believe in canned foods and 
demonstrate my sincerity by practicing what I preach. I use them in 
my home. 

The canner is the great conserver of food products. He takes the 
vegetables of the field and the fruits of the orchard at a time when 
they are in perfection and seals them in cans for distribution all over 
the world to be consumed at seasons and in sections where it is not 
possible to procure the fresh products. 

In these times we hear much of the high cost of living. The rush 
from the farm to the city has done much to deplete the ranks of those 
who handle the plow—the producers of food stuffs; and by the same 
process has greatly augmented that great army of non-producers of 
foods—those who work in the shops, the stores, the mills, the mines, etc. 

The result has been that a great many of the products of the farm 
have advanced to very high prices. 

I believe you will all agree that this general advance in prices has 
not applied to canned foods, or in a very limited way at most. 

Surely nothing better in the way of foods can be offered the con- 
sumer than high-grade canned foods. They are cheap and ecoromic. 
There must be a reason why you are not getting your share of the 
general advance in food prices. Don’t you think it high time you were 
attempting to solve this problem? 

Has it ever occurred to you that the canner is the canner’s worst 
enemy? Well, it’s a fact, just the same. 

Why you have no greater success no one is to blame but yourselves 
The prejudices so often found existing against canned foods have been 


brought about by the utter disregard for sanitary conditions in so many 
plants, or by carelessness, or by the wilful adulteration of the products. 

Could you expect to build up confidence in your products if the cans 
are packed half full, or contain inferior or filthy or foreign substances? 
I have known bugs, worms, finger-stalls and various other filthy or 
foreign matter to be found in canned tomatoes. I have seen two or 
three small green tomatoes packed in a can of water and a label placed 
on the can which in no way disclosed the fraud. The housewife paid 
ten cents for a penny’s worth of almost worthless stuff. Would you 
expect her to be a canned foods booster? 

I believe that very dollar gotten from the public in any such 
fraudulent manner has cost the industry ten dollars in prestige and 
business. 

I have heard numbers of consumers say: “I never eat canned toma- 
toes; I was in a factory once and saw them being put up.” This is 
the direct effect of a dirty cannery. It drives trade from you that 
should rightfully be yours. It’s the reputation you establish. Shame 
on that man who keeps his cannery in such a filthy condition that a 
visitor will go away disgusted and prejudiced against canned foods. 
Had your cannery been ins proper condition, that was a golden oppor- 
tunity to advertise your goods. Clean up your canneries and invite 
people to come in and see you pack the goods. Make boosters out 
of them instead of knockers. 

It seems to me some canners are very much like a Dutchman I once 
knew by the name of Martin Stump. Martin had a fresh cow with a 
calf only a few days old. The cow’s udder was still swollen and the 
milk not yet fit for food. In the meantime Martin had milked the 
cow and churned the milk into butter. One of Martin’s neighbors came 
in and saw the butter and said: “Martin, I wouldn’t like to eat that 
butter.” Martin held up his hands in disgust at his neighbor's re- 
marks and said: “Me no eaten—me selling.”” Now, sometimes I visit 
canneries where I think they are very much like this ignorant Dutch~ 
man—their canned foods are not put up for eating but for selling. 


You are not always judged by your best establishment, but more 
often by your worst. 


It has been my pleasure to visit a large number of the canneries in 
Virginia, and other inspectors working under my directions have sent 


in their reports, and I think I have a very fair idea of the industry in 
your state. 
Clean Up or Clean Out. 


One thing you need, and need it badly, is a state law, rigorously en- 


“forced, compelling every canner to keep a clean place or get out of 


business. This is not only a matter of self-preservation, but a public 
necessity as well. 

You have canneries in this state that are a disgrace to the Com- 
monwealth. Other states have them, too. I have been in some that 
were too dirty for hog pens—absolute holes of disease-breeding filth. 
I would not eat a can of tomatoes packed in one of these places if I never 
saw another canned tomato, and I'll wager no one who ever worked in 
the plant, visited it, or even went by the road near it, ever ate a can 
of stuff put up in the place. 

Why, one of these sensational newspapers could come down here and 
pick out a few of your worst canneries and write them up, telling the 
simple truth about conditions as they found them, publish it, and it 
would kill the canned tomato industry of Virginia dead as a door nail. 

You remember the expose of the canned meats industry some years 
ago? People haven't yet regained their appetites for canned meats, 
notwithstanding the plants have been cleaned up and are now under 
strict government supervision. They haven't forgotten those frightful 
accounts of filth. 

Now don’t stand in your own light, but get after these filthy places 
by adequate laws and make them clean up or shut up. New Jersey, 
Delaware and Maryland are cleaning up. Virginia must not mark time. 

Don’t misunderstand me. I have been referring to your real bad 
canneries. I am glad to say they are not many in numbers. I visited 
a large number of your plants last fall and found most of them in 
fairly good condition. At that time I endeavored to point out your 
defects as I saw them. For the benefit of those whom I did not have 
the pleasure of seeing, I desire to bring to your attention today what 
I consider necessary in order that your products may measure up to the 
requirements of the National Pure Food Law. 

In this talk I shall not attempt to go into the technique of canning. 

The requirements of the Pure Food Law are very simple; and the 
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man who is using ordinary judgment, and at the same time is trying 
to be honest, ought to have but little trouble to pack his products so 
they will pass government requirements. 

This law requires that good, sound raw material be used; that it 
be prepared in a cleanly manner, in a clean factory; that the cans be 
well filled; that no adulterations be used, and that the label tell the 
truth about the contents. 

No Water Permitted in Tomatoes. 

Food Inspection Decision No. 144 is very clear on these points. The 
can is an index of the quantity it contains. That means you cannot 
put a pound of fruit in a No. 3 can. If you pack a pound it must be 
placed in a container which it will fill. In other words, the can you 
use must be as full as practical for packing and processing without 
injuring the quality and appearance of the contents. 

No water is permitted to be added to tomatoes. Pulp is not a 
normal constituent of canned tomatoes and cannot be added. Fill your 
eans full of tomatoes and add sufficient juice to level it up and fill in 
the interstices. If you are packing apples, fill the can ful of the pared 
and cored pieces and add water to level up the can. Your can will 
then pass the requirements as to fill. 

Sanitary Requirements. 

I desire to speak to you briefly on the sanitary conditions of your 
canneries necessary to put out a product reasonably sure to be free of 
contamination. 

Location.—The location of the plant is most important. Good drain- 
age, with ditches kept open and free running, is most essential. Don’t 
allow the ditches to clog with juice and trimmings, there to decay and 
ferment. The trimmings must be removed fast as made. Pig pens, 
stables, privies, manure piles and all such disease and germ-breeding 
sources must be removed beyond the reach of possible contamination. 
Air slacked lime or other disinfectant must be used generously in and 
around the plant. No bad odors must be permitted. 

Walis.—The inside walls and ceilings should be whitewashed or 
painted white. This will not only add to the appearance, but will give 
more light. 

Cobwebs and dust must not be permitted to collect on the walls and 
ceilings in the work rooms, there to fall in the prepared fruits and 
vegetables. Clothing should not be hung on the walls or permitted in 
the work rooms. 

Storage.—The storage must be dry in order to avoid rusty cans. 
Cans showing rust on the inside must not be used. 

Children.—Children too small to work should not be permitted to 
play in and about the work rooms. It is not only dangerous, but more 
vr less unsanitary. 

A large cannery in Baltimore has a play room fixed up and in 
charge of a woman where all small children are kept. It’s a play room 
and nursery where every mother knows her child is being taken care 
of while she works. The cannery is thus relieved of the nuisance of 
having the children about and it helps solve the labor problem. Many 
mothers with small children come to this factory to work when it 
would not be possible if they Gid not have some means of taking care 
of the children. 

Adequate toilets must be provided. These should be thoroughly 
scrubbed out once or twice each week and disinfectants used liberally. 
They should be located on ground sloping from the factory and as 
far from the plant and the water supply as possible. Persons return- 
ing to work from the toilet should invariably be required to wash their 
hands before going to work. You would require this in your own 
kitchen. Do as much for the food some one else must eat. 

Shacks.—The quarters for housing the help should be at a consid- 
erable distance from the cannery, and all slops and refuse from this 


source should be looked after carefully and not permitted to remain 
on the premises. 


The sour, ill-smelling puddles of mud around the factory must be 
eradicated. Often around the box where the trimmings are kept, the 
wagons and teams will soon have several inches of mud, mixed with 
juice and trimmings, which in a short time becomes most objectionable. 
Often stock is permitted to run right up to the cannery door or even 
under the building. Sometimes an enclosure at the side will contain hogs 
and cattle to which the refuse is fed. Often the trimmings are carried 
out a few yards from the cannery and thrown in a pile there to decay. 
The stench from these sources is often almost unbearable. Do not per- 
mit any conditions to exist near your cannery that you vould not 
permit to exist near your home. 

Floors.—The Stae of Delaware, last season, required a tight floor in 
every cannery in the State. This floor could be made of wood or cement. 
The object was to keep the juice and trimmings from falling through 
under the floor, there to decay and fill the building with foul odors. 
That is a regulation I wish was enforced in every cannery in the couutry 
I have seen cannery floors with wide cracks between the boards express- 
ly for the purpose of alowing all the refuse possible to fall through under 
the building. This practice is most objectionable from a sanitary stand- 
point. Your object should be not to permit the smallest part of trim- 
ming or juice to collect under the building. Remove everything of this 
nature immediately from the proximity of the factory. 

Keep your floors clean. Have hose or other means for washing 
them thoroughly every day. Don’t spare the water. Insist that the 


peelers keep the floors free of trimmings. I have seen floors in large 
tomato canneries kept as clean all day, while in operation, as the or- 
dinary kitchen floor, and I have seen others where a pair of gum boots 
would be necessary to keep my feet dry. There is no excuse for this 
latter condition to exist in any cannery. 

Light.—Light and ventilation are most essential features in every 
cannery. Sunshine is the most deadly enemy of bacterial growth. Let 
the air and sunshine into your plants. They are great purifying agents. 


Good light is necessary in order that good work may be done. 
Unless you have it, a lot of objectionable matter will-get im your cans. 
The Government will condemn a product which contains any considerable 
quantity of decayed product. Large consignments of canned tomatoes 
have been seized for the reason that decayed fruit was found in the 
cans. This was, likely, brought about by carelessness on the part of the 
peelers and packers, or may be on account of poor light. No difference 
how it happened, the packer was the loser. 


Can Storage.—The storage of empty cans is very important. If any 
foreign matter gets in the can, the chances are it will not be discovered, 
especially where packing machines are in use. I have heard of rats’ 
nests and even dead mice being found in canned foods. To me this is not 
an exaggerated story. I can readily see how it could happen in the 
can loft where empty cans are piled for months and sometimes carried 
over from one year to another. 

Examine your cans next fall and you will be surprised at the num- 
ber containing sawdust, dust, spiders and other foreign substances. 

I have seen a car load of empty cans dumped out on the ground in 
the open, with no covering. On examination it would be found that a 
large number contained stagn:nt rain water, dust, leaves, bugs, worms, 
ete. 

The government will not permit the sale of an article in which these 
contaminations are found. You cannot plead it was an accident; it was 
gross carelessness. A few canners have put in can-washing machines 
and every can is thoroughly washed before filling. It must be admitted 
that he washing of all cans would be a mighty good thing from the 
consumers’ standpoint. 

In making these remarks I have had in mind the tomato canning 
industry, in particular as this is the state’s most important canned prod- 
uct, but these remarks will also apply to all allied industries. 


Water.—A bountiful supply of pure water is essential. I have seen 
canners who were compelled to haul water to operate their plants. 
You can imagine the difficulties with which they must contend. Floors 
were not properly washed; pails and tables not clean; scalder filled 
with mud. You cannot pack a satisfactory product under such condi- 
tions, no matter how honestly you try. 

I have seen canners taking their water supply from streams con- 
taminated by sewerage from privies, stables, hog pens, etc. You could 
not persuade one of these men to use this water in his home; his wife 
would not think of washing her pans and dishes in water from this 
source, yet he will use this filthy water in the preparation of food 
products he expects some one to eat. 


Tables, Ete—Now, a word about the pails, tables, packer, ete. I 
found more trouble right here than any other place in the cannery. I 
have been in plants where the conditions were deplorable. The pails 
were coated inside with an accumulation of slime, sometimes an eighth 
of an inch thick; the tables were in the same condition inside, with 
the outside covered with dried pulp, skins, seeds and mold. In some 
instances the seeds had sprouted and tomato plants one or two inches 
high were growing out of the crevices. The hopper and plunger of the 
packer had not been properly cleaned. The juice troughs and containers 
were slimy and moldy. Molds on the machinery, molds and filth every - 
where. 

These are conditions that will show up in your pack. It pays in 
dollars and cents to be clean in a cannery. The more sanitary you 
have it, the fewer swells you will have. I need not tell you there is no 
money in swells. 

Every cannery should be well supplied with small scrub brushes. 
These brushes used once or twice each day will keep your tables and 
pails in good condition. 

Scalding.—The scalding of the tomatoes is a very important part 
of the process. The government does not say you must have expensive 
machinery, but it does say you must get your tomatoes in the can free of 
sand and dirt. You can’t take an old dip box scalder and change the 
water only once or twice a in a day’s run and get your fruit free of 
sand. If the tomatoes go on the peeling tables with sand and dirt on 
them, the peelers will get some of this sand and dirt on their hands, 
and naturally a part of it will find its way into the pail of peeled fruit 
and from there into the can. You would be surprised at the amount of 
sand our chemists sometimes find in a single can. Change the water 
often in the scalder and see that the fruit is free of sand when it is 
dumped on the peeling table. If you are using the old style dip box 
scalder, I would suggest that you have two scalders. By using them 
alternately, say for an hour each, you will be able to do a better job of 
scalding and would loose no time waiting for water to heat. 

So many canners loose sight of the fact that he scalding serves a 
double purpose—that of scalding and also washing. 

Require the same personai cleanliness of your help you would if 
they were employed in your kitchen, preparing your meals. The Gov- 
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ernment regards your cannery as a big kitchen where food products are 
prepared for consumption. 

Some canners require those handling the fruit to wear caps and oil 
colth aprons. I have in mind a Maryland cannery where a hundred 
young ladies are employed. These girls al wear aprons and caps. They 
come to work wearing clean, neat clothes and at closing time they 
remove these aprons and caps and go home in the same clothes worn 
during working hours, and if you met them on the street you would 
never guess they had been working in a tomato cannery. What a con- 
trast to the usual sloppy, juice-soaked, dirty, uninviting appearance of 
the ordinary canning house employee! 

Wash Troughs.—Equip your plant with wash basins, soap, towels 
and if possible running water. Require every person handling the fruit 
io keep her hands clean and to always wash her hands on return from 
the toilet. Every mother who has been looking after her child should 
wash her hands before coming back to work. Persons with sores on 
the hands or fingers must not handle the fruit. Clean clothing should 
be required. Common decency demands that those nanings the pre- 
pared fruit must be cleanly in person and dress. 


Pulp.—Some of you may make pulp from trimmings. I desire to say a 
word relative to this product. If proper care is taken, this pulp can 
he made to pass government requirements, but under the old method, it 
is impossible. For instance, if you took the trimmings from your peel- 
ing tables as you would ordinarily find them, your pulp would likely 
be condemned. In fact you condemn it before you start to make it. 
These trimmings will be found to contain all the decayed tomatoes and 
pieces of tomatoes which the peelers have removed from the canning 
stock. If this decayed stuff is objectionable in tomato can, do you 
think it will be any beter when you have pulped it and packed it in 
another can? 

If the same care is taken with the trimmings that you take with 
the canned tomatoes, you will be able to make pulp. You must get 
your pulp in the can as quickly as you do your peeled tomatoes. Here 
ugain cleanliness is most essential to keep down excessive bacterial 
growth. If the pulp contains excessive bacteria, molds, yeasts and 
spores, it will be condemned. 

In all plants a steam hose is essential. After the machinery, pails, 
tables and other utensils have ben thoroughly washed, they should be 
gone over with live steam, and then again in the morning before start- 
ing the steam should be used again in order to have proper sterilization. 
if you do not have steam, use boiling water freely. 


Labeling.—Many a packer has put up good products and then gotten 
into trouble on account of the form of label used. Don’t pack seconds 
und label them as “Finest Grade” or “Superior Quality.” Your label 
inust tell the truth. If it is found to be a misrepresentation you will 
vet in trouble and may loose your goods beside. The government con- 
liscates adulterated and misbranded products wherever found. 

I have heard it said here today that the addition of water to canned 
tomatoes cannot be detected. I desire to assure you the gentleman is 
mistaken. The chemists can readily detect the differnce between the 
juice of the tomato and that juice diluted with water.~ You may say a 
iumato is nearly all water. This is not a correct statement. A tomato 
is largely juice, but this juice contains the salts and sugar which give 
the fruit its flavor. 7 

Numbers of instances might be cited where packers have sustained 
heavy losses for having persisted in the addition of water to their to- 
matoes. 

Statement of Weight.—All food products shipped in interstate after 
third day of September next must bear a statement on the label of the 
net weight, measure or numerical count of the contents. This informa- 
‘ion must be plainly and conspicuously stated on the outside of the 
package. 

Get on the safe side. Don’t mark your cans above the average 
weight. If they fall short, you may look for trouble. If you have a 
jot of old labels on hand on which the net weight does not appear, go 
home, hunt them up and either have them changed or destroy them. If 
)ou used them on goods sold in Virginia, you might get in trouble. You 
fave no control over your goods after you have disposed of them. The 
party to whom you sold, might ship them out of the State. 

I would like to impress on every canner in the State of Virginia the 
importance of placing his plant in sanitary condition before the packing 
season begins this year and keeping it that way, at all times. 

I am not speaking officially, but give it as my opinion that the time 
is not far distant, when canned foods will not be permitted to be shipped 
in interstate, unless the canneries where they are packed are maintained 
in a strictly sanitary condition. 

I believe the government will demand this by appropriate legislation, 
in the near future. You must admit it would be a just requirement. 
he consumer is surely entitled to a clean product, put up in a clean 
factory, by clean people. 

The meat slaughtering establishments of the country are now care- 
fully guarded. Diseased animals are no longer sold for food, as in 
years gone by. We can feel sure the meat from these establishments 
is from healthy animals, slaughtered in a sanitary plant. The same 
should apply to canned foods and all food products. 

You had better get your plant in proper condition now and be ready 
for this law when it comes. 


I would suggest that you do more visiting to other canneries. If 
you see anything better than you have in your plant, adopt it. Be 
progressive. Be wide-awake. Get all the good points you can about 
your business. A visit to a modern, up-to-date cannery would open 
the eyes of some of you and show you the possibilities for sanitation 
in your own cannery, of which you have never dreamed. 

The fostering and building up of this great industry is in the 
hands of the canners themselves. Your canneries and your goods aré 
your advertisements. If you do not keep your plants jn sanitary con- 
dition and do not pack good stuff, not only you but the entire industry 
must suffer thereby. 

If your establishments are kept in such condition that a visitor will 
go out and comment on the cleanly manner in which you handle the 
fruits and vegetables; the neat appearance of your help and factory 
and if you pack good, honest, high grade goods, you are on the right 
road to sucess and will add prestige to the canning industry. 

The government is with you in every honest, legitimate effort to 
build up this business. The National Pure Food Law has been a great 
blessing to the canner. It has protected the honest operator. The first 
object of this law is to protect the consumer. If you give the consumer 
value received you will have his confidence. The cheapness and con- 
venience of this source of food supply will commend itself to him. When 
you have done this, the battle is half won. Enlarged consumption 
means increased demands; invreased demands means better prices. So 
you see honest goods and clean canneries are the very foundation of 
your nterprise. They mean business; they mean advertiisng; they 
mean life and money to the canning industry. 

You uderstand the government has not direct supervision over the 
canneries of any State. The law does not apply to your products until 
they are shipped to another State. 

Our visits among you are more of an advisory nature. We endeavor 
to impart to you information which will enable you to pack products 
that will conform to government standards and requirements. 

It’s a costly lesson for the man who waits until he gets caught be- 
fore he starts to get right. 

The government will not hesitate to confiscate and destroy any of 
your products which you may ship in interstate, if the same be found to 
be filthy and unfit for food. It will not stop there, but would likely, 
if the seriousness of the offense warranted, prosecute you criminally, 
which might mean a heavy fine and jail sentence, at the discretion of 
the court. 

In my visit to the canners of this section last fall, I found most of 
you anxious to comply with the Pure Food Law. It was a pleasure, 
under such conditions, to endeavor to point out to you by way of sug- 
gestions, what I thought you should do to get your plants in sanitary 
condition and your products so they would pass the requirements of 
the law. 

Now, that most of you have been visited and all of you know just 
what is expected of you, there will be no excuse to offer next season, if 
your plants and your output are found unsatisfactory. 

No where do the fruits and vegetables grow more bountifully, or 
more perfect or with finer flavor than in the rich soil of Old Virginia. 
With such products it is within the power of you canners to establish a 
world-wide reputation on your caned foods, that would recognize the 
superior excellence of any product bearing the statement “Packed in 
Virginia.” 


THE EFFECT OF THE TARIFF ON CONDENSED MILK. 


A shifting of activities in the milk canning industry is 
being brought about in a small way by the removal of the 
duty of two cents a pound on condensed milk, says the Phila- 
delphia Public Ledger. To what extent, if any, the dairy farm- 
ers of the United States will be affected cannot be foretold. 

The Borden Condensed Milk Company, which is reported 
to have paid $17,000,000 to United States farmers last year for 
milk, is operating two milk-canning establishments in Canada, 
one at Tilsonburg, the other at Ingersoll, and is said to have 
more than trebled its output from the Canadian canneries. 
This means that the company is buying three times as much 
milk from Canadian farmers as it did last year. 

The company’s principal canneries in this country are in 
the States of New York and Illinois. Preserved milk from 
Holland, under the changed tariff regulations, can be landed 
in Philadelphia at as low a price as that from Illinosi. 

The company uses in its canneries about 200,000 barrels 
of sugar a year. With ultimate free sugar, from which one- 
fourth of the duty already has been removed, it is possible 
there may be a material reduction in the price of canned milk. 
In fact, 25 cents per case of four dozen cans has recently been 


lopped off, but the small consumer continues to pay the former 
price. 
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The New York Market 


Practically all lines are firmer and business has noticeably improved—Holders show con- 


fidence—Advances likely—Demand for tomatoes all calls for immediate shipment— 
Corn unchanged from last week—String beans closely cleaned up—Noted in this 


market. 


Reported by Telegraph 


New York, March 27, 1914. 

The Market.—The expected improvement in the conditions 
governing sales of vegetables has become a fact and practically 
all leading lines are firmer, though maybe it would be too much 
to say that they are higher. The principal gain lies in the re- 
fusal of sellers to permit concessions, as they have been doing 
for some time. Demand has increased somewhat during the 
week, and inquiry is a good deal more active than it has been 
in weeks. The change seems to include all varieties, though 
of course it is more marked upon tomatoes and similar popular 
goods. Holders begin to believe the oft-repeated assertions 
that improvement must come and are acting accordingly, while 
buyers no longer object to paying full outside quotations in 
most instances. The effect is to put the trade in much better 
humor and create a better feeling in all departments and in all 
lines. The upward trend seems to have become more marked 
during the latter portion of this week, possibly influenced 
ftomewhat by seasonable weather, which enabled buyers to get 
about more freely, and had considerable influence in develop- 
{ng trade. Buyers will not take liberal supplies when the 
weather is cold, and this is particularly true if the cold is un-~ 
eeasonable. But with spring coming and stocks all low, the 
cutlook favors improvement in all positions. 

Tomatoes.—The market is considerably firmer and an ad- 
vance in prices is likely if present conditions continue. Ad- 
vices from Baltimore say the demand for spot goods is steadily 
increasing and that buyers are coming to understard they must 
Lay the price asked or go without goods. Holdcrs are more 
confident of their position and refuse to accept the concessions 
which they took a week ago. Most orders rece‘ved now are 
for immediate shipment, which bears out the oft-repeated dec- 
larations regarding probabie small size of stocks in dealers’ 
hands. With trade in this condition the outlook is promising 
and sales are likely to be much better within the next ten days 
in the opinion of careful observers. Spot No. 3 Marylands are 
held steady at 72% @75c., with practically nothing cbhtainable 
below that figure. Offers of 70c. have been refused repeatedly. 
For No. 2s 55c. appears to be inside, though there are reports 
that 52%c. has been accepted in a few instances. In the main, 
however, the price of.55c. holds good and buyers find it diffi- 
cult to secure attention to an order below that quotation. No. 
10s are quoted up to $2.50, though as low as $2.40 will buy. 
It is said that. some sales have been made as low as $2.35, but 
this could not be confirmed. The tendency is upward on all 
sizes. New Jersey No. 3s are held at 90c., with little business 
reported. For futures 75@77%c. is quoted for ful] standard 
No. 3s, season’s delivery. Little was heard of other sizes, but 
they remain about as last quoted. 

Corn.—Cheap grades seem to be wanted, but others are 
neglected and sales are small. The situation has changed very 
iittle since last week, though it is pointed out that supplies of 
desirable grades are not altogether as liberal as might be 
wished. The market has remained steady, with business done 
chiefly in small lots. Maine packers are still wondering what 
they will be able to obtain in raw stock since growers are re- 
luctant to sign contracts at present prices for any considerable 
acreage. Packers are offer_ng no further futures, pending the 
settlement of the acreage matter. New York State stock re- 
mains about the same as previously quoted, with faacy firm at 
outside figures, while lower grades are unchanged. Southern 


stock is held steady, and sales are in small lots chiefly. In the 
main the conditions are the same as last week. Western stock 
was not mentioned during the week, and sales were under- 
stood to be very light. Holders of all varieties are firm in their 
views and refuse to allow their better grades to go under full 
outside quotations. 

Peas.—The situation as outlined last week holds good. 
Some demand is reported tor cheap stock, but in the main it 
is quiet and confined merely to relatively small lots. Holders 
are not anxious sellers, unless they obtain their price, and the 
upward turn of the market on fancy and other good grades is 
waited with interest. No future sales were reported and it is 
understood that most packers object to selling further futures 
until they know better what to expect in the way of supplies 
during the coming season. 

String Beans.—With State goods practically out of first 
hands and reports from Baltimore that virtually all Southern 
stock is controlled by two or three persons, the situation offers 
nothing of importance. Holders are not accepting anything 
below full outside figures, while buyers are still reluctant to 
pay the price, excepting under pressure. The situation offers 
no fresh features, but remains firm, with the prospect of fur- 
ther increases upon the most wanted grades very brilliant. 

Succotash.—Maine pack is held firmly at 90c., with little 
demand beyond the daily routine. State is quoted at 90c. out- 


side, with occasional lots offered 2%c. under. Business is 
somewhat slack. 


Sweet Potatoes.—Movcment is light and interest appears 
to be limited to small actual requirements. Maryland pack is 
guoted at 77%c., with some lots going at 75c. 

Spinach.—No. 2 Maryland pack is quoted at 75c., with 
small lots only wanted. For No. 3 holders are asking up to 
92%c., and for No. 10s, $4.05 is named. Movement is slow. 

Asparagus.—The trade has been looking for prices on the 
new pack all this week. As this is written they have not been 
announced, and may not be until the turn of the month. They 
are likely to be about the same as last year, though the failure 
of consumers to take hold of white as freely as they formerly 
did may lead to a revision of prices on that type. So far as 
spot trade is concerned, it is fair for the season and sales have 
been reasonable all the week at prices closely approximating 
quotations, if, indeed, they have not been full in most in- 
stances. Holders are no longer anxious to play philanthropists 
and are selling at full figures in practically all cases. This 
year’s pack is expected to be liberal, though of course it is too 
early to attempt accurate predictions. 

Apples.—State No. 10s are scarce and with some increase 
in demand the outlook rather favors holders. It is difficult to 
obtain a full supply in any position and the tendency of prices” 
is upward. For New York State $3.50 is asked and Maryland 
No. 10s are quoted at $2.75, with a few favorite brands up to 


$3.00. Western stock is held at $3.00 for No. 10s and the 
same figure is quoted for Maine pack, the latter very scarce. 

Peaches.—The market is quiet, with sales made only as 
required. It is unusual just now for buyers to take large 
quantities, but a good many want a few to keep up their stocks 
which have become broken through consumers picking them 
away. California pack is held with confidence. The quantity 
in first hands is so small that it cuts little figure, and were it 
all poured on the market at once prices would not be affected. 
Southern pack remains quiet, with business done chiefly in 
small lots. 
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Pears.—California extra 2%%s are held at $2.40 and stand- 
ard 2%s are quoted at $1.90, while extra standard 24s are 
quiet at $2.10. In Southern pack extra standard 2s are held 
at 85c. and extra standard 3s at $1.15. Seconds 3s are quoted 
at 874%4c. Not much movement is noted. 

Pineapples.—Sale has not been active during the week, 
though sufficient has been done to keep the market steady. 
The conditions under which business is done are satisfactory 
and holders are confident that increased demand will come in 
the near future. Nearly all varieties are held with more con- 
fidence than last week, but movement has not increased mate- 
rially since then. The outlook favors holders in most in- 
stances. 

Berries.—The market is steady, but movement is slow 
pecause of the failure of buyers to take supplies at the high 
figures asked. Conditions favor holders, but movement ap- 
pears to be limited to actual requirements and takes no ac- 
count of possible demand in the future. Holders are firm in 
their views and refuse to concede anything, even to the large 
buyer, basing their denial of reduced prices upon the well- 
understood small quantities available. 

Salmon.—Pinks have sold freely during the week and it 
was estimated that New York distributors alone have taken 
approximately 15,000 cases within the week. The bulk of it 


has gone to large sellers, like chain stores, who have been 


making a special feature of it during the week. The move- 
ment is not as active as it was the first of the week, but it is 
still above the average, and looks as though it might continue. 
It is said, too, that the necessities of one of the large packers 
of this grade led him to offer below regular quotations because 
he must have money. This, of course, helped to increase dis- 
tribution. But the market has been active otherwise and is 
still in good condition. Sockeyes are wanted and buyers are 
taking hold more freely. Red Alaska is meeting seme demand, 
but it is hard to find anytLing below $1.40 f. o b. coast, and 
this is considered prohibitive by some dealers. It is said that 
$1.321%4 ex New York warehouse is now inside, and probably 
few accept anything below $1.35. Sockeye flats are reported 
closely cleaned up and sales are made upon a steadily advanc- 
ing basis. 

Sardines.—No fresh developments were reported and sales 
are made in a small way only to satisfy the requirements of 
buyers. The outlook is not considered promising for a liberal 
pack early and some interests are holding what they have be- 
cause of this. The situation in foreign goods cffers no new 
features. 

PICKED UP IN THE TRADE. — 

M. Jacobs, of the Harbaner Company, Toledo, who spent 
a portion of last week with J. M. McNiece & Co., the New York 
representatives of the firm, has returned home. He was opti- 
mistic on the business situation. 

T. H. Sayre, of R. C. Williams & Co., who has been on a 
long vacation in Florida, is home and was at his desk late 
iast week, 

W. R. Gile, of the Wayland Canning Company. Wayland, 
N. Y., has been in New York, making headquarters with J. M. 
MeNiece & Co. 

A. R. Hatfield, of the Utica Canning Company, has been in 
New York a part of the time the past week, siopping with 
J. M. MeNiece & Co. 

R. H. Baxter, of the Augusta Packing Company, Bruns- 
wick, Me., came to New York to see Joseph Durney, of the 
Criffith-Durney Company, and bid him bon voyage when he 
tniled for Europe. Mr. Baxter expressed himself as satisfied 
with the outlook for Maine corn, even though the acreage 
question is still somewhat uncertain. 

Henry I. Moses, of the Burt Olney Canning Company, was 
4 prominent West Side visitor last week. 

F. D. Visscher, of the Gibson Canning Company, Gibson 
City, Il, was in New York last week and made his headquar- 
ters with John Gilliam. 


THE Canning TRADE 


N. Barrett, of William Silver & Co., Aberdeen, Md., was 
in New York a part of the week. He said there is nc specula- 
tive interest in futures. No heavy buying has been done, but 
he reported a fair trade in tomatoes at 75c. He said, how- 
ever, that this figure is no longer attractive to packers. They 
expect growers will ask them at least $9 a ton for raw stock. . 

The Batavia Canning Company, Batavia, N. Y., will place 
half a dozen pea threshers on automobile chasses and these 
will be taken about among the farms, where they will be con- 
venient to groups of growers. The idea is to save the farmers 
hauling their peas so far for threshing and thereby get the 
threshing done quicker than it could be in the old way. The 
machines will be operated by gasoline engines and will include 
the most modern ideas in pea threshing machinery. 

It is stated upon good authority that the Campbell Soup 
Company is planning to use Argentine beef in its products, and 
will operate a line of refrigerator ships to PhiladeJphia to sup- 
ply its great factories at Camden, N. J. The company has con- 
tracted for a quarter of a million pounds of Argentine beef at 
a saving of 3c. a pound as compared with prices en American 
beef. The company sometimes purchases 1,000,000 pounds of 
oxtails at one time. The special steamship service is to be 
fortnightly and will begin very soon. * 

The latest in canned foods ideas is to can edible meat of 
whales. Old whalers know that certain portions of the meat 
are edible, but only the Japanese have made it a common 
article of diet. The sperm whale is the largest animal that 
iives, and as much as 80,000 pounds of edible meat could be 
obtained from one. It is fit to be eaten only when perfectly 
fresh, hence the value of canning. 

Burton Proctor, of M. H. Fooks & Co., Prestcn, Md., has 
been in New York a few days the past week. He reports busi- 
ness good with his firm. 

A letter from Baltimore says that stocks of string beans 
in that market are remarkably small. According to the state- 
ment of the writer only two canners in that city have any left. 
The supply of white wax is reported fair. 

F. L. Dutton, sales manager of the Grafton Johnston can- ¥ 
neries at Greenwood, Ind., came to New York this week to 
meet Mrs. Dutton, who has been in Europe for the past six 
months. 

J. D. Fuller, of the Fuller Canneries Company, Cleveland, 
O., is in New York this week, stopping with U. H. Dudley & Co. 

The cargo of the steamer Kentuckian arrived this week, 
includes 9,652 cases salmon, 2,929 cases asparagus, 3,251 cases 
fruit, 2,478 cases of other canned foods, and 4,200 cases Ha- 
waiian pineapple. 

Libby, McNeil & Libby are credited with promoting a new 
pineapple canning plant in Honolulu, with a capacity of 12,000 
tons of raw fruit this year. Small growers will contribute 
most of it. HUDSON. 


SIBERIA AND JAPAN ENTERING THE CANNING INDUSTRY 


The E. W. Bliss Company, of Brooklyn, N. Y., have during 


the month of February made shipments of four complete lines 
of sanitary can machinery and can closing machinery to some 
out-of-the-way places of the world, all of which will be in- 
stalled and in operation for the 1914 season. One complete 
line was shipped to A. G. Denbigh and H. Plaun, of Vladivos- 
tok, Siberia, who after investigating other lines placed their 
order with the Bliss Company. Another complete line has 
been shipped to the Ichiigumi Canning Company, of Hakodate, 
Japan. The order for this equipment was placed by Mr. S. 
Satofuka, their engineer, who invested all plants on the Pa- 
cific Coast and as far east as New York before placing his 
order with the Bliss Company. 


Complete lines have also been shipped to the Coast Fish 
Company, of Anacortes, Washington, and to the Seattle Can 
Company, of Seattle, Washington. The Bliss Company report 
a big demand -for their automatic sanitary can machinery. At 
the present time they are running their works overtime in 
order to rush completion on the large number of orders already 
booked. 


The Chicago Market 


The Lake and Rail routes open—Particulars. regarding first shipments from the East— 


Further discussion of the Brokerage question— Very little buying of tomatoes—Corn 


not active—Peas quiet. 


Reported by Telegraph 


Chicago, March 27th, 1914. 

The weather this week has been glorious for trade and 
everything else. Bright, varm with a slight fall of snow—just 
a soon disappeared. 

Old Virginia—Gracious! Did you note that contract on 
canned tomatoes which Virginia canneis in convention as- 
sembled adopted? It is a humdinger and if they will stand 
by it they will get more business from the Central West. than 
they can handle. Now that Maryland, Delaware and New 
Jersey have repealed and abolished all grade specifications, 
buyers have been buying solely by sample, but Virginia seems 
to have established standards and extra standards on a gross 
and net weight basis, 100 per cent. delivery, and seems to 
propose to give buyers a run for their money. 

I fear that the good canners of the Tri-State have al- 
lowed the hot water element in their Association to shove them 
eff the perch and compel them to abolish all specifications 
which would enable them to pack good goods and get a price 
for them, and that they have surrendered the demination of 
their affairs to the price-cuiting, underselling, quality-degrad- 
ing element. 

' The situation now siands: Indiana, Ohio and Virginia 
canners have their established standards; Maryland, Delaware 
and New Jersey canners kave no established standards. 

Maybe I am wrong about this tatement, but I think I am 
right. If I am wrong I would like to have someone correct 
my error, because I am selling tomatoes every day, and I admit 
that I cannot sell futures cr spots by F. I. D. 144, which the 
Tri-State Association seems to have adopted as a Selling or 
canning basis. So far as J] can understand it, it means that 
there shall be no added water in the cans. If that is the 
standard there I would like to have some one tell me what to 
say to a buyer when he wants to buy tomatoes in Tri-States 
territory ‘‘on grade” for tuture delivery. All I can do now 
is to contract with him “‘subject to approval of samples when 
packed” and let him, the buyer, describe what he wants, in- 
serting the description in the contract, and try to get some 
one to accept it. 

Favored Routes.—The lake and rail rate to Chicago, which 
went into effect March 20th, 1914, is as follows from Eastern 
canning points by Norfolk and Western or Anchor Line, viz.: 

From Baltimore, canned foods, carload, 22 cwt.; from 
Philadelphia, canned foods, carload, 23 cwt.; from Maryland 
Peninsula, canned foods, carload, 25 cwt.; from Virginia, 
canned foods, carload, 25 cwt. 

The Norfolk and Western line is preferred by some be- 
cause it has a short part of the line by water, either across 
the Bay to Baltimore or down the Bay to Norfolk, while the 
Anchor Line route takes to the water at Erie and has a long 
lake voyage. The Norfolk and Western takes about 6 to 8 
days’ time while the Anchor Line takes fully two weeks. 

On the other hand, the Anchor Line has excellent termi- 
nal facilities and docks at Chicago, and many prefer that 
route on that account. 

The Norfolk and Western lands goods in Chicago by rail, 
their water carry being at the Eastern end of the route. As 
to the handling of the gvdds, articles are handled an equal 
number of times by either route. 

The Western Transit Company is another lake route which 
works in connection with the New York Central Lines, but it 
does not get into the Baltimore and Philadelphia territory ef- 
fectively. It has good terminal facilities at Chicago, but I 
have heard that their route is very slow about paying its 
claims for lost goods and though its responsibility is unques- 
tioned, that it takes a professional red tape unwinder to collect 
a valid claim of that route. 

This information is given for the benefit of shippers who 
are furnishing goods to Chicago without instructions. 

Any of the routes mentioned have equal facilities in the 
matter of side-tracking carload shipments after arrival at Chi- 
cago and the water routes can deliver at this end on private side 
tracks which are registered and regular, just as well as the 
route which has the railroad terminals at this end and with- 
out an advance in the rate or switching charges. 


All shippers to the Chicago market should insist upon 
being given written shipping instructions, however; otherwise 
mistakes and. charges are likely to ensue and bac feeling 
be engendered. For illustration, some of our houses have 
their lake and rail shipments landed at Milwaukee and deliv- 
ered to the Chicago, Milwaukee and St. Paul Railway or the 
Northwestern Railway Company there, to be conveyed to Chi- 
cago. It is said that a day or so in time of transit can be 


‘saved in that way, and then the houses being located on the 


tracks of either of those roads, thereby secure better and 
prompter delivery at this end than otherwise. 

The wholesale grocery houses of Chicago are now scat- 
tered over such a wide space and are at such distances apart 
that hardly any two of them give the same shipping directions. 
Then many of them carry reserve or surplus stock in the pub- 
lic warehouses and frequently want shipments specially di- 
rected on that account. 

Brokers’ Ethics.—I have had a number of letters from 
brokers in all parts of the country thanking me for having 
asked in a recent number cf The Canning Trade for informa- 
tion from the wise men of the brokerage business as to how a 
broker is to obtain new connections or accounts aid that the 
ethics of non-interference be defined, and that canners as well 
as brokers be interested in a discussion of the subject. One 
such communication I publish below as a sample of all, and 
1 hope that a discussion of the subject will be inspired through 
this evidence of interest. 


Wrangler :— 

Dear Sir: We have read with much interest 
your article in “The Canning Trade” of March 16th, 
on ‘‘Whom Does a Broker Represent.’”’ 

It is our observation that less courtesies are 
practiced between brokers as a whole than any other 
character of business men; this is alarmingly true 
with brokers in our section. We think some definite 
position should be figured out on this proposition 
and the Association members have it published and 
talked to such an extent that not only all the brokers 
but the canners as well would construe it a severe 
breach of etiquette to act otherwise than in accord- 
ance with some established ruling. 

We are very glad you have brought the sub- 
ject up and hope not only you but others will pro- 
ceed to agitate the question until something definite 
is done. Yours truly, 


M. E. GILLIS & COMPANY. 


Canned Tomatoes.—I can add nothing to what was said 
last week. The opening of the lake and rail and ocean and rail 
routes from the East have turned the attention of buyers in 
that direction. The rate is now 22c. from Baltimore and 
common points, with one cent per hundred higher from Phila- 
delphia points, and two cents per hundred higher from the 
Maryland Peninsula and common points. This concession in 
the freight again puts Eastern tomatoes in the field, and at a 
little lower price than Indiana tomatoes. 

Very little buying is in progress in tomatoes, either for 
spot or future shipment. 

Canned Corn.—The market is tame and dragging. Fancy 
Maine corn is quite scarce, but at he high price $1.20 to $1.25, 
which is asked for it, jobbers will not buy more than 25 cases 
at one time, so as to keep from under if there is a slump in the 
market. 

The advanced prices have stopped retailers fron’ buying it, 
too, and the movement is nothing. 

Some Standard corn could be sold here at 60c. to 6214c. 
Chicago, but that is about the limit that buyers will pay. 

Canned Peas.—The quest for “something very cheap in 
peas” is about over, and the demand has temporarily ceased. 
Neither is there much request for high grade peas just now. 


Futures are stagnant and buyers very shy. 
Canned Apples.—Evecrything in No. 10 apples is out of 
first hands and the price is nominal. 
WRANGLER. 
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Seattle 


Good demand for Salmon and market getting firmer—Preparations going on for the 1914_ 


Market 


pack—More care to be taken of the Humpback Salmon—Washington fruits and 


vegetables in fair demand. 


Reported by Telegraph 


Seattle, March 27, 1914. 

Salmon.—The canned salmon market is getting firmer. 
This is due largely to the advance of the season and the ap- 
proach of the period when the consumption of fish will reach 
its maximum in this country. Brokers report a good demand 
for all grades of fish. Brisk as is the demand for spot goods, 
the situation is such that very few packers are much inter- 
ested. They are paying all their attention to preparations for 
handling the 1914 pack. Men and supplies are being sent to 
Alaska on pretty nearly every vessel leaving Seattle for Alaska. 
The rush for the salmon canneries is now in full swing and will 
continue for a month or more. Present indications point to a 
big pack in Alaska cannerses during the coming season. As a 
result of the big pack of sockeyes on Puget Sound in 1913 a 
number of the Alaska operators did little. This season, how- 
ever, the Puget Sound pack should be light and the Alaska 
canneries will have to meet the demand. For this reason a 
number of northern operators have added to there equipment. 
One canner who has a cannery on Puget Sound has taken one 
line of canning machinery north, where he will operate in his 
Alaska plant. : 

Steps are being taken by the State and federal authorities 
to prevent a waste of humpback salmon during the years when 
this species runs in large quantities. Ordinarily when the 
-humpbacks are plentiful thousands of the fish caught are never 
canned, but are permitted to die and then dumped into the 
Sea. As long as packers can obtain other species they will 
not pack the humpbacks. Rarely do packers pay any attention 
to them until toward the end of the season and the other species 
have stopped running. In the meantime, however, thcusands 
of humpbacks are taken in the net and traps. The officials 
believe that a market can be developed for humpbacks which 
are a low grade of salmon. In view of the way cheap grades 
lave moved in recent years many believe that possibly some- 
‘hing can be done to save the enormous loss of this grade. 

Puget Sound salmon packers are represented at Washing- 
ion, D. C., by E. S. McCord, a Seattle attorney well posted in 
inatters pertaining to North Pacific salmon fisheries. Mr. Mc- 
Cord is endeavoring to head off any legislation which the 
packers believe will be inimical to their interests. There is a 
vc ry strong sentiment against the enactment of a law which will 
ring about an international fisheries treaty between the 
(nited States and Canada. Many packers believe that the sal- 
ion fishermen will not obtain a square deal if such a treaty 

made. It has been their experience in the past that the sal- 
ion fisheries have been overlooked in fisheries treaties. About 
ur years ago a treaty was framed which gave the Washington 
‘lmon and halibut fishermen what they believed the worst of 
ne deal. For this account they are watching very closely ali 
gislation tending in that direction which comes up at the 
ational Capitol. Such a bill is now up in Congress and Mr. 
icCord hurried East to get in closer touch with the situation. 

Advices have been received from England that the salmon 
‘varket there is in better condition than it has been in many 
months. Successful efforts have been made to get stocks into 

/nsumers hands with the result that stocks are Well cleaned 
») and the prospects are that English buyers will be in the mar- 
set early for 1914 fish. 

Fruit.—There is a fair demand for future Washington 

cuits and vegetables. Spot stocks are very closely sold up. 


‘iallon apples, which ordinarily drag along longer than most 
other items are practically exhausted. 


The prospects are that here will be a considerable increase 
in the pack of raspberries and loganberries, in this State, the 
bearing acreage being much larger than it was in 1913. The 
strawberry acreage has not increased much, this fruit not hav- 
ing paid growers very well for a number of years. George 
Burrington, of Burrington Case, of Seaitle, who represent 
a large number of Washington and Oregon canneries and as- 
sociations, states that consumers and buyers in the East are 
vegining to find out the great superiority of the fruits grown 
and packed in the Pacific Northwest, and that inquiries for 
these goods are increasing very rapidly. Mr. Burrington re- 
ports that in all his experience handling Coast canned goods 


he never had so many inquiries for Northwest canned goods 
as he has received so far this year. 


W. H. Paulhamus, president of the Sumner & Puyallup 
Fruit Growers’ Association, is now in the East exploiting Wash- 
ington canned goods, and reports that he finds a growing 
interest in such goods. “SALMON.” 


FOREIGN TRADE OPPORTUNITIES. 


(Where addresses are omitted they may be obtained from 
the Bureau of Foreign and Domestic Commerce, Washington, 
D. C., or at the branch offices of the bureau, 315 Customhouse, 
New York, N. Y., 629 Federal Building, Chicago, Ill., Associa- 
tion of Commerce Building, New Orleans, La., and 76-78 Ap- 


praisers’ Stores Building, San Francisco, Cal.. Apply for ad- 
dress in lietter form, giving file numbers.) 


No. 12604. Canned Fruits.—A leading merchant in an 
Asiatic city informs an American consulate that he desires to 
place an order for canned fruits. Labels showing the brand 
and quality of the fruits and price lists should be sent di- 
rectly to his address. Correspondence may be in English, 
and prices should be quoted c. i. f. city of destination. 

No. 12616.. Stoppers for Sealing Bottles.—An American 
consul in Great Britain has received a request from a local 
merchant for the names of firms manufacturing metal caps for 
sealing bottles. The firm furnishes a sample of the stopper de- 


sired, which may be obtained from the Bureau of Foreign and 
Domestic Commerce. 


No. 12645. Canned Goods, Kerosene, Cottonseed Oil and 
Margarin.—A report from an American consular officer in a 
European country staes that a local business man desires to 
correspond with American exporters of canned goods, kero- 


sene, cottonseed oil, and margarin. He furnishes bank ref- 
erences, 

No. 12657. Grocery Supplies, Canned Goods, and Laun- 
dry Machinery.—A report from an American consular officer 
states that a business firm in a European country is interested 
in grocery supplies, canned goods, and laundry machinery. 
This firm desires communications from American firms export- 
ing such articles desirous of extending their sales in the coun- 
try in question. 

No. 12664. Molasses.—An American consul reports that 
large quantities of molasses are consumed in his district, most 
of which comes from the West Indies. Almost the entire con- 
sumption consists of the extra fancy molasses, which contains 
the entire content of the sugar cane. It is believed that sam- 
ples and favorable quotations might bring forth a renewal of 
the large traffic in this article formerly held by the United 
States. Copy of the complete report giving further details 
and the names of presons to whom correspondence and sam- 
ples s hould be sent may be obtained from the Bureau of 
Foreign and Domestic Commerce. 
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The California Market 


Warm weather experienced—Asparagus packing commenced—Hawaiian pine- 
apple packers after future business—Lower prices indicated— Large seizure 
by Government of fire damaged goods—Moving pictures to show California 


canning operations— Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., March 27, 1914. 

Warm Weather.—Extremely warm weather ruled along 
the California Coast during last week, breaking all previous 
records for the month of March. At San Francisco a maximum 
of eighty-five degrees was reported by the Weather Bureau, 
while at Los Angeles the thermometer registered ten degrees 
higher. In the interior valleys temperatures were not above 
the normal, and fruit growers are of the opinion that no dam- 
age has been done to fruits. The winds that accompanied 
the hot spell have dried out the ground, and a rain is needed, 
but crops of no kind are suffering, as yet. Fruit trees have 


blossomed heavily throughout the State and the outlook is for 
a bumper crop. 


Asparagus.—The warm weather recently experienced stim- 


ulated a rapid growth of aspasagus, and the canning season 
has been opened by a few concerns. The 1914 season was 
inaugurated by the opening of the Potrero plant of the Cali- 
fornia Canneries Company at San Francisco on March 19 and 
other concerns have since commenced operations. The grass 
now being offered in the fresh markets is of better quality 
than is usually the case at this season of the year and the pack 
promises to be of a high grade. Opening prices have been 
delayed longer than was originally planned, but will be an- 
nounced very shortly. 

Hawaiian Pineapple.—Hawaiian pineapple packers are 
making a strong bid for future business, and while opening 
prices have not been announced as yet, some heavy sales have 
been reported at prices siightly lower than last season’s re- 
vised rates. Fair size stocks of la tsseason’s pack are still 
on hand and with the prospects of an increased pack this year 
efforts are being made to stimulate business through lower 
prices. It is practically a settled fact that the prices that will 
be named this year will be below even the revised prices of 
last season and it is anticipated that the cut will amount to 
about 10 cents per dozen. Packers are attempting to encour- 
age the use of No. 2 Flat Extra Sliced, and are now offering 
this at $1.25. Standard Sliced Talls in No. 2 cans are now 
being offered at $1.20, and even lower. 


Government Seizure.—Three thousand cases of pork and 
beans and canned soups consigned to Johnson & Higgins, of 
San Francisco, were seized recently by the Federal authorities 
under the pure food act, the claim being made that the com- 
bined forces of fire and water during a conflagration in the 
hold of the steamer Cecilia had rendered the canned fceods un- 
fit for human consumption. The goods were packed at Cam- 
den, N. J. The local consignees say that it was a mistake of 
the insurance people to let the shipment be landed here and 
that it was without their knowledge that it was done. 


The Federal authorities have been making a number. of 
seizures of late, and in one or two instances have found that 
they could not prove their cases. This was shown in the case 
of the seizure of a shipment of catsup recently made by the 
Pacific Vinegar and Pickle Works of San Francisco to Port- 
land, Ore. It was charged that the goods were unfit for human 
consumption, adulterated, etc., but this concern, unlike a 
rumber whose goods have been seized of late, would not per- 
mit its product to be forfeited without a contest, and de- 
manded that the authorities produce evidence to prove their 
claims. This they failed to do to the satisfaction of United 
States District Judge Bean and the packers not only recovered 
their goods, but enhanced their reputation. 


Salmon.—tThree vessels of the fleet of the Alaska Packers’ 
Association have sailed for Alaskan waters and within the 
next two weeks a numberof others will be under way. A large 
amount of money has been expended this season in placing 
the vessels in good condition. The sailing of the salmon fleet 
is expected to relieve the unemployed situation here to a 
marked degree, as about five thousand men will be taken 
North. Preparations are being made by this concern for put- 
ting up about as large a pack as last year, but it is anticipated 
that the salmon pack as a whole will be lighter. 


Moving Pictures.—The California Fruit Canners’ Associa- 
tion is having a two-reel moving picture made. the subject be- 
ing a story connected with the fruit industry. The story opens 
during the blossoming period and extends through the canning 


season. The picture wil: be displayed during the Panama- 
Pacific International Exposition in 1915. 


Coast Notes.—At the annual meeting of the Panama- 
Pacific International Exposition Company, held this week, the 
eld board of directors was re-elected. Among the members of 


the board is Henry F. Fortman, president of the Alaska Pack- 
ers’ Association. ; 


Hooper & Jennings, prominent jobbers of San Francisco, 
and extensive handlers of canned products, will move to a 
— near Spear and Howard streets within the next 
month. 


A. A. Barti, purchasing manager for the Sunlit Fruit 
Company, has also been made assistant manager of the com- 
pany. This concern operates canneries at Berkeley and At- 
water, and is preparing to put up a large pack of fruits and 
vegetables this year. 

: H. B. Rackliff and J. W. Hendricks, officials of the Utah 
Milk Company are inspecting the Turlock district in Central 


a with the idea of erecting a milk-condensing plant 
ere. 


The California Fruit Canners’ Association has abou 
cleared its big warehouse at Hanford, Cal., and is now getting 
the plant in shape for the summer run. Heavy purchases of 
fruit have been made of late, some on ten and fifteen year con- 
tracts. A Sloteman is manager of the Hanford cannery. 


: The plant of the Central California Canneries at Yuba 
City, Cal., is being remodeled and considerable new machinery 
is being added. 


The Hemet Canning Company, Hemet, Cal., is preparing 
to put up the largest pack in its history, and expects to 
handle twice as much fruit as last year. The proposition is 
being considered of erecting a plant at Riverside. 


The Hume Sardine Company has been incorporated at 
San Diego, Cal., with a capital stock of $50,000 by Peter 
Hume, David H. Hume, Walter H. Hume, Leonard G. Coop 
and W. H. Schofield. The company plans to engage in the 
canning of sardines and other fish. 


The E. W. Tuna Canning Company has been incorporated 
at San Pedro, Cal., by Wiibur F. Wood and Roy and Karl 
Enevoldson, the capital stock being $50,000. Mr. Wood recent- 
ly disposed of his interests in the California Tuna Canning 
Company, but will remain as manager of that concern tem- 
porarily. The new company will erect a cannery adjoining 
the California plant, and will have this in operation during the 
coming season. 

The American-Mexican Canneries Corporation has been 
incorporated at Los Angcles, Cal., with a capital stock of 
$40,000, by L. Leonard, V. Marsh, F. J. Tower, S. Glascock 
and E. J. Sheehan. - 


Harry F. Swift, of San Francisco, genral manager of the 
Swift Arthur Crosby Co., has gone to Seattle, Wash., to ar- 
range for the operation oi the Hackett Island Cannery this 
season. The plant has been closed for two years. 

The Hawaiian Pineapple Company is completing a two- 
story steel and concrete warehouse, 160x230, at its Iwilei 
plant. The cannery is also being enlarged to about 1,200 
cases per 10-hour day. The warehouse and cannery is con- 
nected with the factory of the American Can Company with a 
gravity conveyor system, by which cans are delivered wherever 
needed, without manual labor. The Hawaii Preserving Com- 
pany is also making additiens to its cannery at Iwilei in anti- 
cipation of a large crop. : 

Libby, McNeil & Libby are planning to erect a cannery in 
Kalihi, on a tract of land leased from the Bishop estate. The 
plant will cost in the neighborhood of $250,000. 


“BERKELEY.” 
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BALTIMORE, MONDAY, MARCH 30, 1914. 


EDITORIAL JOTTINGS. 


With the advent of spring a new season seems to be 
upon us, and in the vast territory of the canning field, it is 
upon us in California where asparagus canning has com- 
menced. 


Soon the air will be redolent with the odor of pine- 
apples, to be closely followed by peas and strawberries, and 
then the canning operatiors will be on in earnest. 


The industry as a whole has commenced to buy its sup- 
plies and what new machitery it will require; contracting for 
the acreages of the various products has begun in real earnest, 
and in a word preparations for the new season have been 
commenced—and yet the spot market slumbers on. Stocks 
in almost every line are known to be low in the hands of can- 
ners, wholesalers and retailers; the time of the heaviest de- 
mand of the whole year by consumers is here; green goods 
bave all been cleaned out of the market, and yet prices on 
canned foods cannot be moved above the loss mark. And the 
whole world is beginning to ask ‘‘Why?” 


This marketing of the world’s food supplies has become 
a great game, played by experts, difficult to fathom or follow, 
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and but little if at all, understood by either manufacturer or 
consumer. The maker complains of below-cost prices, but the 
consumer finds little difference between the prices now and 
curing famine times. 


The elimination of the middleman, whoever he may be, 
is furtherest from our thoughts, for we look upon such a con- 
sideration as idle; but there is certainly room for a readjust- 
ment, somewhere between the manufacturer, or canner, and 
the consumer. The sooncr the canner realizes this, the sooner 
lhe will set in motion the forces that will bring about this 
change; for in the vernacular, it is up to him to get this share 
of the profits which rightiully belong to him; to see that the 
cevision is a more equitable one. There being so many little 
canners and so few little jobbers, it undoubteé€ly means a 
much harder fight to bring about this result, than ‘‘the other 
fellow” had to get where ie is. But it can be done and it must 
be done. 


Along this line there appeared in a Philadelphia daily 
paper several months ago a communication of peculiar in- 
terest. It read: P 

“In the many dissertations on the high cost of living 
we find nothing touching the responsibility of the farmer. 
Sledge-hammer blows have been aimed at the broker, the 
middleman and retail agent, but the integrity of the farmer 
remains intact, and he is still the object of solicitude, when 
in fact he is primarily to a great extent responsible for exist- 
ing conditions. 

The Presidents in their annual messages are always 
eager to have the farmers’ welfare given precedence; Con- 
gress lends great assistance through the Department of Agri- 
culture, expands vast appropriations with a view of helping 
the farmer raise larger and better crops; we find this de- 
partment sending experts on request to investigate ary partic- 
ular farm, test its soil, and suggest remedies when needed; 
to select products best suited for that particular soil; or to 
instruct in methods of cultivation. We find the State govern- 
ments expending large sums in like manner, building roads 
for his benefit, fighting blight, insects, ete. After contem- 
plating this vast outlay for the farmers’ benefit we raturally 
ask what has. he done for the community? Does he use 
the great knowledge placed at his disposal to increase the 
size of his crop per acre as intended? Results show a very 
negative result. Population has increased upwards of 30 
per cent. in the last ten years, and statistics show an increase 
in production of only 7 ver cent., and comparison of various 
crops of Germany and the United States show the former 
excel by a margin of 20 to 50 per cent. 


Is it not a fact, also, that farmers enter into contracts 
with canners for the output of their farms, knowing full 
well that these crops are to be allowed to rot on the ground, 
in order to create an apparent scarcity and induce higher 
prices? (An investigatior of New Jersey’s tomato crop would 
be a striking illustration.) 

Illustrating further the milk production of this same 
State has decreased 25 per cent. in the last five years, the 
reason given is that farmers were unable to obtain labor 
and were compelled to kill their cattle. The fallacy of this 
statement is shown by the reported number of unemployed 
in the large cities, who would willingly do farm work, but 
are barred for lack of experience, and the farmer is not will- 
ing to instruct green labor and develop it, as is the custom 
in other lines of industry. 

The policy of the farmer seems to have departed from 
a productive basis, and to have adopted a speculative one. 
Their granges and various associations are formed seemingly 
for the purpose of restricting the output, and demanding 
prices their labor does not entitle them to. They are loudest 
in their demands for legislation for themselves, and are in 
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their immediate benefit. 

Let investigators tur: the searchlight on the farmer’s 
methods, on his granges and associations, and it will readily 
be seen that trusts are not the only evils mankind is heir to. 

In conclusion: It would seem that the various States 
with their millions of tilliable but neglected acres could 
establish various experimental farms which would afford edu- 
cation to the unlearned but willing labor, and at the same 
time establish a basis of production cost and increase the 
supply.” 

H. J. D. 

The writer’s fling at the canners is nonsensical, of course, 
and is unfortunate, for otherwise his article is worthy of 
some consideration. It is a fact that all hands seem to pull 
for the benefit of the farmer, as the bulwark of the nation. 
In the present efforts to sign acreage at prices within the 
scope of canners’ means, there will no doubt be many agree 
with the writer—that the farmer has the lion’s share of 
attention. 


This week in New York City the American Can Company 
is defending itself against the suit of the United States 
Government, which has charged that it is in restraint of trade. 
Reports at hand say that the case is liable to go over for 
another week before being finished; and it is an even bet 
that no matter which way it goes, on this trial, the end will 
not be reached. Appeals and retrials ad infinitum are the 
plums to which lawyers fall heir, and cases of this size and 
importance are too rich and juicy to let slip by with only one 
trial. In the minds of the canning industry there is but one 
decision possible, for the industry recognizes that no matter 
what may have been the intentions or desires, the fact re- 
mains the American Can Company has not monopolized the 
can making industry. On the contrary, it has been a steadying 
influence, leading to betterment in all lines of this industry, 
under which competing firms have made steady and per- 
manent progress. 


Don’t fail to read carefully the address of U. S. In- 
spector Earnshaw to the Virginia Canners Association, pub- 
lished in this week’s issue. Here is definite information of 
just what the Government expects in a tomato cannery; and 
there is much sound, valuable advice contained within its 
margins. Inspector Earnshaw is one of the first men appointed 
to this service; has had a wide and extensive experience 
and knows whereof he speaks, and in addition has served 
his apprenticeship in the wholesale grocery business, and 
understands the demands from that end of the question. It 
is worthy of careful attertion. 


DEATH OF CAPTAIN PRICE. 


William P. Price, president of the Lord-Mott Company, of 
Baltimore, and one of the foremost business men of the East- 
ern section of the city, died March 14th at his home, 17 North 
Chester street, from a complication of diseases, following an 
illness of 12 weeks. Mr. Price was 66 years old, and had been 
in the oyster, fruit and vegetable packing business for many 
years. Born in Dorchester county, Md., he came to Baltimore 
when a young man, and had been living in the Eastern section 
of the city since that time, and was a well-known figure in the 
canning centers of the city. Of a genial, pleasant disposition, 
Captain Price, as he was known, had a host of friends who 
mourn his loss. Besides his widow (Mrs. Julia A. Price) he is 


survived by a son (John Pitt Price). His mother, who is 91 
years old, and who recently celebrated her fiftieth wedding an- 
niversary of her second marriage, also survives. 
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the forefront of oppositivn to any measure that is not to 


Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 


Baltimore Chicago 
ASPARAGUS*—( California) — 
“ White Mammoth No, ON $2 85 240 2650 
Green 250 220 £2 30 
White, Large ‘‘ 2%........ 235 210 225 
Green, 225 210 215 
White, Medium ‘ 2%........ ...... 2 05 2 10 
Green, ‘‘ 180 190 
White, Small I 90 85 
i Tips White, a 2 25 2 30 2 20 
Green, Square ‘‘ 1 ........ 200 210 «210 
BAKED BEANS}-No. 34 38 36% 
4, In Sauce...... 35 40 37% 
‘* 2,In Sauce..... 47% 57% 
3, Plain 65 7° 67% 
BEANSt—Refugee Size 1 Whole No. 2... = 2 00 I 95 
1 65 I 65 
oe ‘ ‘ Io.. 3 50 
os Stand. White Wax wa 65 85 85 
Red Kidney, Stand, 62% 62% 
BEETS}{-Small, Whole I 35 
Medium I 10 I 15 I 25 
Large 1 05 1 10 
ss Cut go go 
a 
oO, 2 een 60 62 62 
“ 80 77 I 00 
ss Maine Style Standard......... 65 “athens 
as Extra Stand............ 80 717% 
HOMINY}—Inside Enameled No. 3. 57% 
Standard 55 57% 56% 
MIXED VEGETA-) No. 2—12 Kinds... 70 85 
OKRA AND No. 2 Standard........ 80 5 
TOMATOES.}{ 3 T @0 
PBAS*-No. 1 Ex. Sifted E. -J.......... 
2 Barly June Stand.................. 80 97% 85 
as “* 2 Ex. Stand. Karly Junes.......... 85 107% 95 
I 00 117% 1 25 
2 Extra Fine Sifted.................. I 45 I 70 I 75 
“ Early June 75 87% 67% 
“ 2 Ex. Stand. Marrowfats... = I Io I 00 
2 Marrowfat.......... I 05 25 
“ 9 = 
“ ? ce 8. 87% 65 
SOAEED, NO. 425% 60 55 
= Squash ‘‘ go go 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


Baltimore, Md., March 28th, 1914. 

The tomato market was again active this week, and every 
order called for hurry-up shipment, which is the best character 
of buying. The average size of the orders increased again this 
week, and the market broadened out more than at any time 
since the first of the year. Strange as it may seem to the unini- 
tiated, the canners in this section do not want the market prices 
to advance at this particular time, for the reason that it would 
te an added incentive to the growers to hold out for a higher 
price for the coming crop, which they seem bent upon obtain- 
ing. At this writing, however, it looks like there is an active 
demand coming, to cover the requirements of the spring trade, 
and intending buyers will not regret purchases made at today’s 
quotations. 

For future delivery the buying has increased very mate- 
rially, and several of the Baltimore canners announced that 
they have booked enough orders to cover all the tomatoes that 
they intended to sell at the opening prices. There are still 
enough sellers, however, to meet any ordinary demand for Bal- 
timore delivery. The canners located outside of Baltimore do 
not show any disposition to push the sale of their goods at the 
present prices, because they have not yet contracted with the 
growers for their supplies of the raw material next summer, 
but, as yet, they do not turn away any desirable business that 
we put up to them. 

Spinach advanced this week because of increased buying 
and reduced stocks. Saurkraut is easier. If half of the in- 
quiries for spot corn result in orders to buy it the price would 
advance. The other vegetables were dull, excepting sweet po- 
tatoes, which are gradually working into a stronger position. 

There was nothing doing this week in any line of fruits 
outside of the small orders coming in daily to piece out the 
jobbers’ stocks. The holdings are so light that there is no 
reason to cut prices to move them. 

Cove oysters are stronger because the stock here are 
light, comparatively, the extent of the spring pack being rather 
disappointing. THOS. J. MEEHAN & CO. 


Aberdeen, Md., March 26, 1914. 

Tomatoes.—Now that lower rates are in effect to the West 
on account of the opening of navigation, there is an increasing 
demand for tomatoes from that section. The East is also 
buying in fair sized lots. We are having good open weather 
now, and the roads are drying out fast, which will enable the 
packers to get their goods out more promptly. The market is 
unchanged. We are quoting No. 3 Standard Tomatoes at 
72u%4c. and 2s at 55c., either for buyers or under packers’ 
label. There is some little business on No. 10 Tomatoes at 
$2.25 per dozen. 

The market on Future Tomatoes presents no new develop- 
ments. Some packers are contracting with their growers for 
raw stock and the price per ton varies according to location. 
it looks as though the popular price will be $8.00 per ton, 
which is $1.00 per ton cheaper than last year, or 214c. per 
dozen on the canned article. All other supplies will cost 
about the same as last year, with the exception of cans which 
“gure about 4c. per dozen cheaper. There has been very little 
irading in future tomatoes up to this time, except for special 
brands, and most packers are still out of the market. We 
are not quoting future tomatoes of any kind, but if any spe- 
cial brands are wanted, we will be glad to take the matter up 
with the packers and endeavor to get a price if possible. 
Corn.—The corn market is unchanged. For good future 
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CANNED VEGETABLES PRICES—Continued. 


SAUERKRAUT}-Extra Quality No.3......... go 
SPINACH{-Standard go 
SUCCOTASH{-Green Beans No. 2........ 85 
Dry Beans 80 
POTATOES}-Jersey No. 3....... 95 
in Standard ‘‘ 3....... 80 
Southern ‘‘ 1o........ 2 75 
TOMATOES{ Extra Stand.Ballo. ‘‘ 3........ 77% 
Fancy Sf 3 eo 
us Standard 2 40 
No, 2 Stand. Md. f.o.b. Co. 56 
“ “ 3 “ 72% 
3 N, ce I co 
Maryland ‘‘ 2 35 
“ Jo, Jersey 3 00 
Fancy San. Cans 5% inch... I 15 
CANNED FRUITS 
APPLES{-Maryland, 
80 
“oe 
BLACKBERRIES§-Stand. 80 
ae 
“oe 
Maine, 
BLUEBERRIES—Maine 
CHERRIES§-No. 2 Seconds, Red............ 60 
“ Red ‘* 2 Stand. Water............. 70 
2 Ex. Preserved........... I 40 
“s “ 9 Red Pitted......... 
65 
Stand. No. 2%,L.C. 1 60 
* 3%, “ 1 80 
PREACHES t-Southern Stand. 00... 
No. 1 Ex. Sliced Yellow, ... 85 
” ” 2 Standard White........ 90 
” ” 2 Seconds, White............ 80 
” 9 & 
” Standards, White.......... 1 30 
Yellow........ I 30 
White......... 1 60 
Yellow....... 1 70 


Baltimore WewYork  Chicage 


92% 85 
85 80 
92% 
75 
3 25 3 50 
85 

82% 82% 
I 00 I 20 
95 
77% 
85 
75 80 

70 77% 

60 62% 
3 00 3 00 
2 50 275 


95 95 
3 50 3 60 

go 95 
3 25 3 50 
2 35 

3 25 
I 55 I 60 

82% 8e 
475 4650 
I 10 I 25 
1 80 1 80 
6-75 6 50 
85 

87% 90 

82% 85 
I 35 I 25 
85 
8 50 

80 85 
410 400 
I 70 I 70 
I 90 1 85 
I 40 I 40 

95 go 


I Io I 00 
I 35 
I 45 I 50 
I 65 
S 


Continued on Next Page 
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3 00 3 00 
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delivery we are pleased to quote good Standard Shoepeg Corn 
at 65c., Extra Standard at 70c., Fancy at 721%4c.a75c., Stand- 
ard Maine Style at 60c.a65c. and Fancy quality at 75c.a80c. 

C. W. BAKER & SONS. 


Pittsburg, Pa., March 27th, 1914. 


General business conditions here have not been as active _ 


this week as last. Tomatoes continue in fair demand, but buy- 
ers seem to be seeking bargains to force out on the trade at 
cut prices. Peas still continue to hold attention, the prices 
gathering a little strength. There is no interest in corn at all. 

The dried fruit market is active, with advancing prices 
on peaches and prunes. A fair amount of raisins were moved 
this week for prompt shipment from the Coast, at slight con- 
cession from ruling prices. 

BUSE & CALDWELL, Brokers, 
Jenkins Arcade Building. 


Indianapolis, Ind., March 27th, 1914. 

The market on canned vegetables of all descriptions is 
firm, but dull. No. 3 standard tomatoes are quoted at 75c.; 
extra standard, hand-packed sanitaries at 82%. @85c. No. 2s 
and No. 10s are entirely sold out. 

The corn market is stronger. Standard is quoted at 
62%c.; extra standard at 75c., and fancy, 90c. Demand is 
improving. 

Cheap lots of peas are all cleaned up. 
demand, with standard quoted at 70c.; extra standard at 
72%c. Pumpkin—Standard is all sold out. Fancy sanitary 
enamel lined cans are quoted at 75c., and there are no No. 10’s 
to offer. HARRY C. GILBERT COMPANY. 


Kraut is in good 


Waukesha, Wis., March 27th, 1914. 

Wisconsin packers are gleefully reporting their ware- 
houses cleaned up, and that they have no peas to offer. The 
peas still in packers’ hands represent a very small percentage 
of the 1913 pack. Prices are firm at 70c. factory for stand- 
ards. 

Futures show more activity, with many packers reported 
sold up. On fancy grade prices are firm. 


CRARY BROKERAGE CO. 


San Francisco, Calif., March 27th, 1914. 

Asparagus packing is becoming general, but prices are 
still unnamed. The early demand shows a preference for green 
stocks. Spot pineapples are moving slowly on account of the 
predicted lower opening rates on futures. 

Secretary Gorrell is here now, visiting the canners. R. H. 
Menzies has been elected president of Parrott & Co., a prom- 
inent shipping commission firm of this city. J. Ogden Armour 
is here to investigate a cannery proposition, it is stated. 

FRISCO. 


CANNING ITEMS. 


Kingsport, Tenn.—The farmers of this section have or- 
ganized a $6,000 stock company and will erect a canning 
factory that will have an annual capacity of forty to fifty cars. 
Forty people will be employed. The plant will be in opera- 
tion about July ist. The new company will contract for 100 
acres of tomatoes. 

Staffordville, N. J—The Salmon Bros. will start a can- 
ning factory here, beginning with the packing of tomatoes and 
taking up other vegetables if it proves a success. 

Eau Claire, Wis.—The capital stock of the Lange Can- 


ning Company, located here, has been increased from $100,000 
to $200,000. 


Snohomish, Wash.—It it reported that a canning plant 
will be operated here to take care of all the fruit and berries 
raised in this vicinity, which will prove a great saving. 

Kokomo, Ind.—The plant of the Greentown Canning Co. 
was completely destroyed by fire recently, with a loss to build- 
ing and stock estimated at $20,000. The company carried 
$10,000 insurance. 


CANNED FRUIT PRICES—Continued. 


Baltimore ew York  Chicage 
PEACHES}-No. 3 Selected, Yellow......... 1 75 1 80 one 
Seconds, White............ I 15 
3 Pies, Unpeeled............ go 92% 
* Unpesied............ 00 2 2 85 
PEARS}{-No. 2 Seconds in Water............... .. 55 
2Standards” ...... 85 711% 
4 3 Seconds in Water.............. go 
Standards in Water............. ...... 82% 97% 
vINE- Extra No. 2 1 80 I 75 
APPLE* Grated ” I 72% 1 75 
Hawaii Sliced Extra 2%... 225 220 215 
Stand. 2%..... 200 I 70 1 85 
I 50 I 50 I 60 
Grated Extra 2 .. I 50 I 60 I 60 
sid Shredded Syrup Io ..... ...... 6 25 6 50 
PLUMSt—Water go 
RASPBERRIES} —Black Water No. 2 inn I Ie 
97% I 25 
4g Black Water” 8 ..... 600 5 75 6 25 
STRAW- Ex. Stan. Syrup No. 2.20. 200 ££ 08 
BERRIES§— Preserved I 20 1 50 
Extra Preserved 2...... 1 1 60 
Standard 73% 1 05 
Extra Preserved ” 1...... 3° 92% 
Preserved 5 80 go 
Standard Water ‘'Io...... ..... 600 650 
CANNED FISH. 
AMERRING ROE*-Stan. No. 90 
OVSTER Sj-Stan. 85 30 87% 
77% 80 
3 oe 1 60 I 75 I 65 
sh oP oz, I 45 I 30 I 50 
Selects 6 ez, I 35 I25  ¥F 30 
Red Alaska Tall 35 I 35 
Flat $4 cove I 25 
Columbia 22§ 225 
as Chums, Talls... 7o 7o 
Medium Red, Ioo 10§ 
SHRIMP}-Wet or Dry No. 227% 225 
Wet or Dry No. 1........ I 20 I 20 


(Baltimere Shrimp wine f.o b. Mississippi.) 


(+) corrected cach weet by Thes. J. Westen & Brokers 


(t) “ “ Cranwell & Brokers 
(§) * “ Shriner & Brokers 
° Tayler & Sen, Breaers 


New York and Chicage prices Corrected by Special Correspondence. 
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Lithographing 


SrTrHeE MODEL SHOP’ 


DETROIT, MICH. 
CHICAGO OFFICE — UNITY BUILDING. 


THE canning TRADE 


WE MAKE 
PERFECT LABELS 
AND GIVE 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 


938-939-940 Unity Building. 


. 
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The J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 “WE PAVE THE WAY” 
We pave the way for Chicago 
River the Packer to a broader, 
| Minos 
ution of g uality 
Street Canned Foods. 
JOHN A. LEE JOHN B, HENDERSON 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WEST RANDOLPH ST. 
PHONE, HAYMARKET 3766 
We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell Canned Foods only, and 
more than any brokerage concerns in the Central West, 
with two or three exceptions. Refer you to any whole- 
sale grocer in Chicago. 


PICKRELL & CRAIG CO., Inc. 
CANNED FOOD SPECIALTIES 
LOUISVILLE, - - KENTUCKY 


CHICAGO. 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


Read TOMATO CULTURE=-1913 Edition 


A BOOKLET THAT WILL HELP YOUR GROWERS 
TO SECURE BETTER TOMATO CROPS 


Sample copy on request Price $5.00 per 100 
W. A. VAN CAMP, 2814 Ashland Ave., Indianapolis, Indiana 


Regular and Sanitary Cans 


F, O. B. SHIPPING POINT. 
Season 1914. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, and the Southern Can Company, 
quote the following prices for Cap Hole Cans:— 


Size Opening Jan.-Feb. March-April-May Season 
No. 1 1% in. $ 8 75 per M. $ 9 00 per M. $ 9 25 perM. 


2% 21-16 in. 16 oo = 150 
2 1-16 in. 16 50 
3 Sin. 2 1-16 in. 1725 ‘ 17 50 wee “ 
‘ 3 5§in. 27-16in. 1975 20 00 soso “ 
“To 21-16in, 4200 ‘* 4250 ‘ 43 50 


Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 

3 ounce 2-11-16 inch diameter 2-% inch high $ 8.50 
2-11-16 “ 3-% “ 8.75 

6 3-% 3-5-16 II.00 
3-% ee 3-15-16 11.25 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 
Top Cans:— 


Size Jan.-Feb. March-April-May Season 
$10 25 per M. $10 50perM. $10 75 per M. 
3 4% inch 1900 1930 
3 5 19 25 19 50 20 00 “cc 
3 5% ar 25 50 22 co 
4250 “ 4300 4400 “ 


OFFICIAL STANDARD SIZES OF CANS. 


AND Cap CANS DIAMETER. HEIGHT. 
NNO. B36 4 
SANITARY CANS 
CANNERS’ METALS. 
torotons 1to,4tons 
PIG LEAD—Omaha or Federal 4 00 
9xI0 8x19 
SOLDER—Drop and Bar......... 22 21 20 
22 21 20 
ba Wire Segments...... 22 21 20 
TIN PLATES. F. O. B. MILL 
14x20, 107 lbs. Base Bessemer Steel........... 3 55 
14x20, 95 Ibe. ‘* Bessemer 3 35 
14x20, 90 lbs. ‘‘ Bessemer Steel....... 3 30 


— 


‘ 
Favorably Known to the Canning Industry 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. ‘ 


For Sale.—In first-class condition, one No. 3 Knapp 
Labeling Machine; one No. 2 Knapp Labeling Machine. 
LODOGA CANNING CO., 
Ladoga, Ind. 


For Sale—For all practical purposes—as good as 
new : Pea Graders, Pea Cleaners, Pea Fillers, Corn Cook- 
ers, Corn Cutters, Straight Line Hoists, Retorts, Hawkins 
Cappers, Cox Cappers, etc. . 

A. K. ROBINS & CO., Baltimore, Md. 


For Sale—Cheap for cash, two Hawkins cappers, in 
good condition. Address Box A 82, care The Canning 
Trade. 


FOR SALE.—Thomas Tomato Tables for 120 


women, consisting of four (4) complete tables with cross | 


conveyor. Used three seasons. Particulars sent upon re- 
quest. Cheap for cash. Apply BOX A 85, 
Care The Canning Trade. 


For Sale-—One Hubbel Power Crane; one Bucket 
Blancher, suitable for peas, beans or other material. The 
Sears & Nichols Co., Chillicothe, O. 


For Sale.—Second-hand Machinery in good condi- 
tion, as follows: 4 dump scalders, capacity one bushel to- 
matoes each; 3 retorts, 30 inches diameter; 1 copper 
kettle, about 100 gal. capacity; 1 Cyclone pulp machine, 
1 Ayars seaming machine, for No. 3 cans; 1 Ayars can 
tester, for No. 3 cans; cap presses, dies, etc. Prices right. 
One Haller’s Catsup Filler, 21 bottles at a time, Model A. 
Address, KEOKUK CANNING CO., 

Keokuk, Iowa. 


Save $2.25 per day by using my capping machine; 
capacity 500 per hour. All users praise it. One machine 
caps all sizes. Makes its cost first month. Address, 

A. S. WISE, 3013 Abell Ave., Baltimore. 


Factories For Sale. 


FOR SALE.— Universal Hawkins Capping Machine; 
very little used and in good condition. Apply 
BOX A 86, 
-Care The Canning Trade, 
Or can be seen at 2124 Aliceanna Street, Baltimore. 


For Sale—Four Rebuilt Morral Corn Cutters in best 
condition, practically new, at a bargain. For particulars 
address, BOX A86, care The Canning Trade. 


For Sale-—Hawkins’ Capper, complete, $125.00. Also a 
lot of Pea Machinery. 

GARRAHAN CANNING COMPANY, Luzerne, Pa 
For Sale-—One No. 2 Monitor Pea Cleaner; one No. 
6 Monitor Pea Grader, with substantial elevator to 
cleaner and from cleaner to grader. Machines little used 
and in perfect condition. Address, BOX Ass, 

Care The Canning Trade. 


FOR SALE—Second-hand machinery in fine condi- 
tion, most of it as good as new, and little used. 

One single Burnham Cooker Filler. 

One Merell-Soule S:iker, and extra screens. 

Two Sprague Corn Cutters. 

One straight-away exhaust box, 20 feet. 

One Cyclone Pulp Machine, and extra sieve. 

On Stevens Tomato Filler, hardiy used. 

Three Sprague Retorts, 40x60, complete with ther- 
mometers, pet cocks, etc., an dl6 crates and covers, in 
mometers, pet cock’s, etc., and 16 crates and covers, in 
fine condition. 

One Shaker Apple and Bean Filler. 

One 6-firepot gasoline outfit, blower, etc., complete. 

One continuous Conveyor, wiper, capper and tipping 
system, with 3 Handy Cappers, to handle all sizes and 
openings of cans. An ideal outfit for small corn or tomato 
canners. Capacity 500 to 1,000 cases per day. 

Lot of shafting, hangers, belts, cannery trucks and 
crate sulkey, pulp vats, scalding baskets, etc., etc., all 
in clean, well preserved condition. Offered low subject 
to prior sale, and guaranteed as represented. Address 
Shope, Webner & Co., Hummelstown, Pa. 


For Sale.—Sanitary, Up-to-Date Catsup and Canning 
Factory in the best Agricultural district of South Jersey, 
4 miles from R. R. Station, unlimited capacity for receiv- 
ing, canning or cooking the finest tomatoes, berries, etc. 
Factory has been especially rebuilt for tomato products. 
For full particulars, apply Philadelphia Pickling Co., 220- 
262-264 S. Second St., Philadelphia, Pa. 


For Sale—Tomato Cannery, in complete running or- 
der, capacity 25,000 cans per day. Good locality, con- 
venient to Baltimore, and plenty of local help. Address 
Box A 83, care The Canning Trade. 


Machinery Wanted. 


Wanted to Buy—Second hand Kern Catsup Finish- 
er, second hand Ayars Corn Shaker. Address Box A84, 
care of The Canning Trade. 


Wanted.— Twelve 5 or 10-gal. Jacket Kettles, suitable 
for preserving purposes. Also one large Jacket Kettle, ca- 
pacity about 125 gallons. Address, BOX A8?, 

Care The Canning Trade. 


Cleans a building of Rats and Mice in short time, keeps it cleaned, for it is 
always ready for use. Made of galvanized iron, can’t get out of order, lasts 
for years. Large number can be caught daily. Go to Catcher mornings, re- 
move device inside. which only takes few seconds, take out dead rats and 
mice, replace device, it is ready for another catch. Small piece cheese is used, 
doing way with poisons. Catcher is 18 inches high, 10 inches diameter. When 
rats pass device they die, no marks left on them. Catcher is always clean. 
One of these Catchers set in a livery stable in Scranton, Pa., caught over 100 rats 
ina month. One sent prepaid to any place in United States upon receipt of 
$3. Catcher, 8 inches high for mice only, prepaid $1. On account of shipping 
charges being prepaid, remittance is requested with each order. 


H. D. SWARTS, Inventor and Manufacturer, SCRANTON, PA. 


THE Canning TRADE 33 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


TURN IT INTO CASH! 


That surplus machinery, etc., by advertising 
it here now. Don’t store it away until rusty and 
ruined. THE Canning TRADE. 


WRITE FOR CATALOGUE 


CANNING MACHINERY 


A. K. ROBINS & CO. 


BALTIMORE, MD. 


HALLER’S FRUIT SORTING, PICKING 
SPRAYING AND DRAINAGE TABLE 


ALL double coated tin, finely perforated conveyor, sanitary 
and durable in every way 


USED ALSO IN CONNECTION WITH OUR FRUIT AND OYSTER WASHER 


The Joseph Haller Co., Pittsburg, Pa. 


Write for descriptive circular and list of users 


AMERICAN 
% 


ee quality TIN PLATES— specially adapted to the reqs uirements of the canning and packing industries. ic Ks RANNERS se = 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 20% 2g sie 


N 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information, Ya AMER 


AM ERI ANC oke CONES 
% BES 
oke lin Plates | ===. 
KES 


_AMERICAN SHEET AND TIN PLATE COMPANY, , General Offices, Frick Bidg., Pittsburgh, Pa. Specify “AMERICAN” brands 


How about your soiled and rusty cans? 
MAIER’S SILVER LACQUER, 
will give them, a clean and bright appearance 

JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 
LACQUERS ALL COLORS FOR CANNERS USE. Baltimore, Md. 


THE CANADIAN CANNING and EVAPORATING HEADQUARTERS ARE AT 


The BROWN, BOGGS CO,, 


WE ARE SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CoO. HUNTLEY MFG. CO. 
THE FRED. H. KNAPP CO. TACKS MFG. CO. 

8S. M. RYDER & SON BOUTELL MFG. CO. 
WM. 8S. KERN BURDEN & BLAKESLEE 
CHISHOLM-SCOTT CO. MORRAL BROS. 

W. A. TRESCOTT CO. a ae SCOTT CO 

J. B. FORD CO. M. KEMP MFG. CO. 


C. J. TAGLIABUE MFG. co. 
WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


THOMAS TOMATO SCALDER, THOMAS CONVEYORS, 
FRANK HAMACHEK PEA VINER FEEDERS, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL 
GREEN CORN HUSKERS 


Tagliabue WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR 


Simplex Controller -CANNING FACTORIES 
A Postal Card will bring you valuable information on control systems 
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QUALITY CANS 


COVE OYSTERS 
HERRING ROE 
BEANS 
PEAS 
TOMATOES 


ALL FOODS 


Prompt and Obliging Service 
Get Our Prices 


ATLANTIC CAN CO. 


BALTIMORE 


HITE 


VineR FEEDER 


is simple in construction, 
easily operated, will sup- 
ply viners to their fullest 
capacity and will handle 
beans equally as well as 
pea vines. It is reliable 
and economical, is a great 
labor saver and will pay 
for itself the first season 
installed. 


It has been repeatedly selected in preference to others 
after exhaustive competitive tests. It has always done all that 
has been required of it, and the numerous REPEAT orders 
being received this season is sufficient proof that it will do all 
that is claimed for it. Booklet of testimonial letters will be 
cheerfully sent upon request. Drop me a postal today, while 
you think of it. 


I. N. WHITE, Mt. Morris, N.Y. 


IT’S TIME TO GET 
BUSY 


The Canning Season will 
soon be here and you will 
need good fire pots. The 
No. 7 Fire Pot quickly heats 
a three inch capping steel and 
will’melt a pot of lead or sol- 
der or heat a tipping iron or 
soldering copper at the same 
time. It produces an intense- 
ly hot blue flame and is very 
economical in operating. The 
saving of fuel alone will soon 
pay for the cost of the fire 
pot. The top section can be 
removed by loosening the set 
screw and the burner used as 


No. 7 FIRE POT 


Price Each - $6.00 Net % torch or open fire for gen- 
eral work. All leading job- 


bers of canner’s supplies will supply at factory price or we will 
ship direct if cash accompanies the order. Send for catalog 
—it’s free. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH. U. S. A. 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


HENRY R, STICKNEY, 4. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


4 
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Attention! 


The Schaefer 


CONTINUOUS COOKER 


is now built in the East 


and sold by us 


Write for particulars 


We also carry in stock a full line of 


CANNING MACHINERY & SUPPLIES 


Get our prices before placing your order 


A. K. ROBINS & CO., 116 Market Place, Baltimore, Md. 


Zastrow’s Patent Pineapple 
Sizer and Slicing Machine. 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. 3 


This machine has been in use for years; and has proven a perfect success 
It not only does more work than any other machine of its kind in use, but 
turns out a better and more marketable article. It sizes the pine to the re- 
quired diameter to suit the can, and slices it to any desired thickness. By 
inserting set of small knives, it will segment the slice and produce what is 
termed cocktail pines. Each machine is furnished with a counter shaft. 

Used by the principal packers of the,United States, Canada, Mexico, 
Br hama Islands, Hawaiian Islands, Porto Rico Australia, Africa, etc, 


GEO. W. ZASTROW, Mechanical Engineer — 
1404-1410 THAMES STREET BALTIMORE, MD. 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 
about it. 


A. K. Robins & Co., Agts. 
Baltimore District 


Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 
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Oyster Steam Box 


of the 
W orld 


SPRAGUE 


CANNING MACHINERY 
COMPANY 


Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 


EASTERN BRANCH Machine and Boiler Works 
AND SHOWROOM 
44-46 MARKET PLACE 
BALTIMORE, MD. ATLANTIC WHARF 2639 BOSTON ST. 
Boston &. Lakewood Ave. Baltimore, Md. 


Automatic Side Seam Losting Machine 


Machine shown here is our latest 
Improved Lock Seam Body Forming 
Machine, with Side Seam Soldering 
Device. 

This machine runs free of all 
jams and 
smashes, witha 
capacity of 60,-@ 
000 perfected 
bodies per day. 


The Latest Improved 
with 
Soldering Attachment 


Write for our 
Prices and 
Discounts 


at 
: 
: 
Bae we 
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A COMPLETE COOKING OUTFIT FOR PULP, CATSUP, SYRUP, 8 


Cooks goods in less time, preserves the color, gives over three times the 
capacity in the same space and saves steam. In use now by some of | 


the largest concerns in the country. References furnished. __ 
GEO. R. FIELDS, 54 South Fifteenth Street, Terre Haute, Indiana 


HOGG & LYTLE, Limited 


HEAD OFFICE TORONTO, CANADA 


SEED PEAS 


The HARDY nature of Canadian Grown Peas is well known to Canners. 
Our STOCKS of Peas have a reputation. 


For Purity They are Unsurpassed. 
A Good Combination. 


LET US QUOTE YOU SPOTS OR FUTURES 


Are You Familiar With 


THE KNAPP WAY 


Labeling, Wrapping and Boxing 
Cans? 


You cannot afford to pass up our proposition for labeling and boxing cans. 
These Machines are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and handsome fold which cannot 
be imitated by hand. 


Let us give you more information regarding our selling, leasing and ex- 
change proposition. 


THE FRED H. KNAPP CO. 
Westminster, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont., CANADIAN DEALERS 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 
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THE Canning TRADE 


|S WHAT FOLLOWS: 


20th Century Gas Machines used year after 
year by the same Canners, and each year 
many Packers discard other gas apparatus 
and install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish 
upon application. 


Make your investment permanent by specifying 
the 20th Century. 


THE C, M. KEMP MFG. CO, 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


| 
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SAVE THE MONEY!! NQTTHESURPLUS SEED OR 


Z4 


SOMEBODY WANTS IT 
WHY NOT TELL WHAT YOU HAVE! The rust will 
ruin, or moths devour while you have it stored, making ~ 4 
your mind. Offer it NOW, while in good condition, throug 
a “FOR SALE” Ad in The Canning Trade. 
THEY ALL SEE IT!! 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about §8,000 CANS PER DAY often hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 


are Lacquered and Delivered all dried and ready for 
piling. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


SEELY BROS. Sole Manuiacturrs Blaine, Wash., U.S.A. 


tj 
— 
; hl ing Machine i 
ae The Hughlett Can Lacquering Machine in Operation 


THE Canning TRADE 


TWO MACHINES 


With but a single thought—EFFICIENCY 


THE MORRAL 
CORN CUTTER 


is simple in construction, has a positive feed and 


is very durable. It is the original double cut corn 
cutter; it re-cuts the corn at one operation, with- 
out clogging, and is reliable in every respect. Is 
adjustable to all size ears, has large cutting 
capacity whether nubbins or large ears. It has 
been universally adopted by a great many pack- 
ers of high grade corn. 


What Users Say: 


‘‘We wish to say that the five additional ‘‘double cut’’ 
cutting machines purchased of you this year have pleased-us, 
as the former purchase had done. We have now equipped two 
of our factories wholly with your cutters. They are me. 
fast, and do fine work, the double cut’’. feature especiall = 
appeals to us. Personally, the writer, after three years tri 
can say ‘“They suit me.’* 


Portland, Me. MONMOUTH CANNING CO., 


F. B. Green, Mgr. 


Basie gene, bo your letter of recent date, we wish to say we 
have used the Morral Double Cut Corn Cutter for the past two 
seasons and are very well pleased with them.”’ 


Newport, Tenn. STOKELY BROTHERS CoO. 


‘“‘We have used several of your Double Cut Corn Cutters 
the past season and we can positively state that they are as 
good Double Cut Corn Cutters as we have ever used and we 
think we have used all of this make of machine there are out. 
We think you are producing a good, serviceable, well-made 
machine and it will give excellent satisfaction to the Corn 
Canners of the country.” 


Chillicothe, Ohio. THE SEARS & NICHOLS CO. 


MADE ONLY 


BY MORRAL BROS. 


THE MORRAL IMPROVED 
LABELING MACHINE 


is very simple in construction, has only one paste 
pot—on side—handy to get at. No smearing. 
Any standard brand of paste may be used. It is 
well built and guaranteed to do as much work 
as any labeler on the market. 


What Users Say: 


‘Replying to inquiry as to. what satisfaction your labeling 
machine has given us, I beg to say that the machine is all you 
claim for it. It is light running, very simple, has as large a 
capacity as any machine which we have and does it work in first 
class manner. We have two other makes of labeling machines. 


NORTH EAST (PA.) PRESERVING WORKS. 


‘‘We can cheerfully recommend your machine to any one 
desiring a good substantial labeling machine. We used our 
machine for two years with hand power, and last year and this 


we connected with a little motor and it ‘has paid for itself — 


many times over.’”’ 
LOCKPORT (N. Y.) CANNING CO. 


‘‘We have found your labeling machine, which we have had 
in use this summer, to be admirably adapted to its purpose. 
We certainly would not undertake to do without it.”’ 


MINNESOTA VALLEY CANNING CO. 


“Beg to say that the labeling machine creamy of you in 
1909, which you fitted up to handle No. 3 cans, 4%, 5, and 5% 
inches in height, works entirely satisfactory, and is os rapid a 
labeler as any machine on the market.”’ 


THE URBANA (OHIO) CANNING CO. 


Morral, Ohio 
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40 THE Canning TRADE 


HALLER’S 1914 FRUIT and OYSTER WASHER 


Improves the Quality of your PACK. Removes sand 
grit and all foreign matter 


Washes Strawberries, Red Raspberries, Apples and 
all tender fruits, Capacity, 2000 bushels per day 


A GREAT LABOR AND FRUIT SAVER . 


A few prominent concerns now using them:—Liquid Carbonic Co., California 
Fruit Canners’ Ass’n., 8 machines, S. J. Van Lill Co., Logan, Johnson & Co. 
4 machines, Cleveland Fruit Juice Co., Bridgeton Pres. Co., W. N. Clark & Co. 


John H. Dulany Co., St. Louis Syrup & Pres. Co., J. Hungerford Smith & Co., Humbert & Andrews, Armour & Co., and others 


THE JOSEPH HALLER CO., SHeRIDANVILLE, P. PITTSBURG, PA. 
Catsup Bottling Machinery—Bottle Washers and Rinsers—Bottle Corkers 


WRITE FOR BOOKLET 


QUICK COIL 


Langsenkamp’s Quick Cooking Coils. 
Made in any size or diameter. They are 
made spiral and have a perfect drain. Will 
not scorch product. Bronze brackets bolted 
and soldered to Coils which makes them San- 
itary: no cracks or crevices for any Bacteria to 
form. Can be furnished Plain, Silver Plated 
or Tinned and with Cypress Tank and Steam 
Trap. Steam Jacketed Copper Kettles from 5 
gallon and up. 


F. H. LANGSENKAMP, Georgia & S. Talbott Sts. 


INDIANAPOLIS, IND. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS. 


Manufacturers CANNING HOUSE MACHINERY & SUPPLIES 


President, F. A. TorscH 
Treasurer, LEANDER LANGRALL 


Vice-President, Gko. N. NUMSEN 
Secretary, W. F. Assau 


COMMITTEES: 


Executive: JoHN S. GrpBs, JR. ALBERT T. MYER’ 4H. S. OREM 


Arbitration: E. C. WHITE W. A, WAGNER Jas. B. PLatTr 
We have a Jno, R. BAINES C. J. SCHENKEL 
large and 
fine equip- Commerce: Rurus M.Gipss C.J. Brooks J. A. SCHALL 
ment of : 
‘Louris GREBB D. H. STEVENSON 
machinery; 
therefore,‘ Guo. N. NUMSEN E. H. 
can give 
prompt and A. T. W.£E. Ropinson’ G.T. PHILLIPS 
satisfactory 
service Claims: H.S. OREM BENJ. HAMBURGER 
C. F. BUTTERFIELD F, CURRY W. A. SILVER 
“Perfection” Power Crane Hospitality: T.J.Mexuan H.W.Kress A, KERR 
WRITE FOR PRICES 
Brokers: H. A, WAIDNER WM. GRECHT 4H. FLEMING 


THE SINCLAIR-SCOTT COMPANY 


Wells & Patapsco Streets, 


BALTIMORE, MD. 


Counsel: Morris A. SOPER 


Chemist: CHas GLASER 


*“*Colossus’’ Pea Grader 
Bs Quoted on | 
Specifica- 
tions 


THE Canning TRADE ai 
EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED—Continued. 


NOTICE ‘‘O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands, To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed 7, on such, 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


Situation Wanted.—An experienced Can Maker on Sol- 
dered or Sanitary Cans desires to make new connections with 
some can making concern as foreman. Well posted on can 
making, with 14 years of experience. Am good mechanic. No 
bad habits. Address BOX B 61, care The Canning Trade. 


Position Wanted—As Superintendent-Processor for 1914, 
or longer, on’ peas, corn, tomatoes, tomatoes and okra, string- 
beans, apples, pumpkin, sweet potatoes, hominy, sauerkraut, 
pork and beans and red kidney beans. Experienced with all 
canning machinery; good machinist; married man; absolutely 
temperate; and can furnish the very best of references; now 
at liberty. Address HARRY C. NORTON, Kirk, Ky. 

Wanted.—Position by Superintendent Processor of 20 
years’ experience canning all kinds of fruits and vegetables. 
A position by the year would be accepted at $80 per month and 
transportation from Baltimore. Open for immediate engage- 
ment. Have best of recommends from past employers. Apply 

BOX B89, Care The Canning Trade. 


Wanted—Position as superintendent. Able to handle the 
entire line of canned foods. Years of experience, and can pro- 
duce a first-class line of goods. Address 

“BOX B-51,” care The Canning Trade. 


Position as manager or processor for 1914 wanted by man 
of practical experience in details of canning business. Salary 
and bonus proposition. References given. Address L. A. P., 
Lock Box 4, Farnham, N. Y. 


WANTED—Position as Superintendent-processor. Corn, 
peas and tomatoes a specialty. Address BOX “B 68,” 
Care The Canning Trade. 


Wanted—Position as processor, or operator of Continental 
Sanitary machine; have had 10 years’ experience in packing 
tomatoes, sweet potatoes, peaches, pumpkins, pears, blackber- 
ries, herring and herring hoe; can manage any kind of help; 
single man; strictly sober. Can give good reference. Open for 
position any time. Price reasonable. Address 

W. M. BEAUCHAMP, Hyacinth, Va. 


Wanted—Position as Superintendent-processor, by an all- 
around man with 16 years’ experience packing fruits and vege- 
tables. Can fit out a factory; understand packers’ or open top 
cans, and can refer to some of the largest and best packers in 
Maryland. Adress BOX B 59, care The Canning Trade. 


Wanted—Position as superintendent or manager. Am 
first-class packer of fruits and vegetables, also machinist and 
builder. Can build and equip any size plant from ground up, 


and understand sanitary and soldering machines. Will furnish 


best of references. Address 
BOX B-70, care The Canning Trade. 


Experienced Foreman requires position with some packer 
or can-making concern. Have 17 years experience in can man- 
ufacturing. Accustomed to handling help; am practical me- 
chanic and can furnish excellent reference. 

Address BOX B-54, care The Canning Trade. 


HELP WANTED. 


Wanted——Man as Processor, to run canning factory; must 
know how to pack kraut, pickles and peas, and must also be 
able to handle help. Applicants will please give full details as 
to past experience, salary wanted and reference, when answer- 
ing. Address A 56, care The Canning Trade. 


Wanted—Expert Processor; one who thoroughly under- 
stands making of Jams, Jellies, Fruit Butters, Soda Fountain 
Syrups, etc. Permanent position to right man. Address 


BOX B 64, care of The Canning Trade. 


WANTED—For the season of 1914, a man experienced in 
canning and processing. Must be familiar with Johnson Clos- 
ing Machines, also understand preserving barries and fruits; 
in fact, an all-around canning plant man. Address, 

DAYTON CANNING CO., Dayton, Tenn. 


Wanted—An experienced farmer to take charge of a large 
truck and dairy farm. One who especially understands the 
raising of peas and tomatoes; must be able to manage the help. 
Address BOX B-76, care The Canning Trade. 


Wanted—Man experienced in packing and processing 
fruits and vegetables. State experience, reference. Address 
“BOX B-74,’ care The Canning Trade. 


Better Life Produce Company, recently incorporated, Co- 
operative plan. Managers and help in store and in farm fac- 
tory desired. Small profitable investment offered. / 

BUEL TURNER DAVIS, Manager, 
Decatur, Ill. 


Wanted—A man who is thoroughly familiar with the 
handling of steam jacketed kettles for boiling pulp and 
ketchup. Address Box B 80, care The Canning Trade. 

Experienced Canning Factory Manager Wanted.—Owners 
of a canning plant in Western North Carolina are looking for 
an experienced manager, preferably one able to take a small 
financial interest in the business. This section of the state is 
famous for its fine fruits and is a fine location for canning 
plant. Information in full obtained by referring to file No. 
48285 and writing, M. V. RICHARDS, 

Land and Industrial Agent, 
Room 302, Southern Railway, Washington, D. C. 


Wanted—Position as manager for 1914 by man of prac- 
tical experience in details of canning corn, peas, beans and to- 
matoes. Reference given. Address 

BOX B-&9.” care The Canning Trade. 

Wanted—Position as managing superintendent of fruit 
and vegetable factory. Steady, sober, reliable; fifteen years 
experience. Expert manager of Help. I also pack a Winter 
line, such as Pork and Beans, Red Kidney Beans, Kraut, 
Hominy, Catsup, Jellies, Jams, Tomato Mustard, etc. Address 
Box B 79, care The Canning Trade. 


Wanted—To make change for season 1914. Having been 
with one company for 21 years, fifteen years as general super- 
intendent of two canning factories, full line can factory and 
box factory. Understand the business in all details, including 
office work. Could arrange to go in 30 days.. Address F. J. 
HETCHLER, Franklinville, 


Wanted.— Position as salesman on either machinery or 
canned foods. I am familiar with all the latest machinery on 
the market, and know a good quality of canned foods. Have 
served as superintendent-processor. Can give best of reference. 

Address Box B90, care The Canning Trade. 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 
W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD - - N. J. 
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42 CANNERS READY REMINDER OP 


WACHINERY ANB SUPPLIES USER IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
American Compressor & Pump Co., 
Machine Co., Mt. Vernon, N. Y. 


Max Ams 
J. 8. Hull Mfg. Co., 
Sprague Canning Machinery Co., Chicago. 


Bcoks on Canning, Preserving, Ete. 
“A Complete Course in Canning,” $5.00 Post- 
Address The Canning Trade, Baltimore, 
Md. 


Bottle Capping, Cerking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Ceo., 

Boxes and Box Sheoks. 

Canton Box Co., Baltimore. 


Boxing Machines. 
Fred H. Knapp Ce., Westminster, Md. 
Brokers. 


Crary Brokerage Co., Waukesha, Wis. 
C. Gilbert Indianapolis, Ind. 


Pickrell-Craig Louisville, Ky. 

and Soleer Hemmed Uaps. 
American Co., New Yerk, Baltimore, 
Atlantic Can Co., Baltimore. 


re. 
Johnson-Morse Can Co., W , W. Va. 


Machine Co., Salem, 
Bliss Co., Brook! 


Camners’ Supplies. 


Machine N. J. 

ns 
Geo. Kwood Ge, 
Sine 
ry R. 


Dan Righting Machine. 
Burden & Blakeslee, Casenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chteage. 
Souder Mfg. Co., Bridgeton, N. J. 


Dapping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
Mig. Go.” Mit. ‘Verucn, 
A. K. Robins & Co. baltimore, ‘Ma. 


L. & J. A. 
Sprague Co., Chicage. 
Oapping Steels. 
Handy Capper Mf, €o., timore. 


Max Ams Machine at N. x. 
B. Renneburg & Sons, Baltimore. 

A. K. Robins & Co., Baitimore, Md. 
Sinclair Scott Co., "Baltimore. 

Sia: & 

Sprague Canning Machinery Co., Chicage. 
8 a Baltimere. 

H. B. kney a, 


Capping Steel Clamp. 
Colbert Cang. Machy, Co., Baltimore. 


Osteup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Geo. R. Field, Terre Haute, Ind. 
Sinclair Scott Co 
Co.. Chicage. 


Sprague Canning ‘Machinery 
Jos. Haller Co., Sheridanville, Pa. 


w. Haddonfield, N. J. 


Cern Cookers, Fillers and Mixers. 
ars Machine Co., Salem, N. J. 
Bros., Mo oO. 
A. E. Robins & Co. ere, Md. 
Sprague Canning Machinery Co., Chicage. 
Corn Huskers, Cutters and Silkers. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain ‘Cleaner, 


ilver Creek, N. Y. 


Fred H. Knapp, Md. 
Morral Bros., Morral, O. 

Peerless Husker Co., Buffallo, N. Y. 
Spracsue Canning Mach. Co., Chicago. 


Copper Coils, Kettles, Etc. 
Hamilton Copper & Brass Works, Hamilton, O. 
J. H. Langsenkamp, Indianapolis, Ind. 


Cranes and Carrying Machines. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Zcott Co. itimore. 
Sprague Canning ‘Machinery ¢ Co., Chicago. 
Weller Mfg. Co., Chicago 


Geo. W. Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Crates, Irom Process. 
Bros., Morral, O. 
e nning mery 
Geo W. Zast Zastrow, Baltimore. 
Electric Machinery 
General Electric Co., Schenectady, N. Y. 


Boilers, Fittings, etc. 
B. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy Co., Baltimore 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, 
Colbert Cang. Mchy. Co., = ha 
Huntley Mfg. hy Silver Creek, N. Y. 
A. EK. Robins & Co., Bal 

Cannin hinery 
R. Stickney, Portiand, Me. 


& Me Con Detrett, Mich. 


Chicage 


ull 
Kemp ite. ~ 
E. & ns, Bal 
A. Reb: Baltimore, Md 
i. Me. 
Flux. 


Fruit Washing Machines 
Jos. Haller Co., Sheridanville, Pa. 


Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Insurance. 
B. 


Kettles, Process and J: 
PS B. Lockwood Co., Philadelphia. 
Renne burg & Sons, Baltimore. 
Robins & Co., Baltimore, Md. 
Sinclair Scott "pai 


tt Co., timore. 
w. Zastrow, Baltimore. 


Labels. 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
Stecher Litho. Co., Rochester, N. Y. 
Labeling Machines. 


tambert, Detroit, Mich. 
Go. t, 


Brown-Boggs Co., neon. Ont. 
Fred H. Knapp Co., 
Morral Bros., o. 
user. 
John G. Maiers’ Beitimere. 
Seely Bros.. Biaine, Wash. 
Lacquering Machines. 
Seely Bros., Blaine, Wash. 


Oyster Machinery. 
W. Zastrow, Baltimore. 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. Enapp Co., Westminster, Md 
E. J. Judge, San Francisco. : 


Patent Atturneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators er Graders. 


A. T. Ferrell ginaw, Mich. 
ute. Creek, N. Y. 
naeburg Son, Baitimore. 
A. E. Robins & ng Baltimore, Md. 
Sinclair Scott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 
T. N. White, Mt. Morris, > A 
Peeling 


Ayars Machine Co., Salem 
Huntley Mfg. Co., shiver 


Souder Mfg. Co., Bridgeton, N. J. 


Pineapple Machinery. 
E. J. Judge, San Francisco. 
J. %. 
The John R. nitene’ Co., Baltimore 
Sinclair timore. 
nson & 
. W. Zastrow, Baltimore. 
Pulp Machines. 


Brown-Boggs Co., Ont. 
Sinclair Scott Co., Baltimore. 


U. 8. Bottlers Supply Co., Chicago 


American Can Co., New York, Baltimen 


Chica 
Can Co., Chicago, Syracuse, Ba 


Continental’ Can 
timore. 
Sanitary Can Co., New York City. 
(Indianapolis. Bridgeton.) 
Southern Can Co., Baltimore. 


L. & J. A. Steward, Rutland, Vt. 


Sanitary Can Making Machinery. 


B. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 


8 
Torris, “Wold & 


Seeds. 
J. Bolgiano & Son, Baltimore. 
Hogg & Lytle, Toronto, =. 
D. Landreth Seed Co 


Leonard Seed Co.. 
J. B. Rice Seed Co., Cam 4 


Bieves and Screens. 


Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicage 


Scalders, Tomato, ete. 


Avera Machine Co., Salem N. J. 
untley Mfg. Co., Silver Creek, N. ¥ 
Morral Bros., Mor oO. 

Edw. & Son. 

A. K. Robins & Ce., Baltimore. 

The Right System, Aberdeen, Md. 


Sprague Canning Machinery Co., Chicage 


Co., Chicago. 


Metals. 
M. Lang Co., Portland, Me. 


Bolder Cap Hemming Machines. 
B. W. Co., Me™ 


BE. M. Co., Portlan 
Torris, We d & Co., 
String Bean 


Machinery. 
A. T. Ferrall & Co., Saginaw, ae. 
Huntle “4 Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., 
iver Creek, N. Y. 
B. J. Lewis, Middleport, N. 


Thermometers. ; 
Hohmann & Maurer, Rochester. 


Tagliabue Mfg. Co., Brooklyn, N. Y. 


Wipers, Can. 
Conaing Machinery Co., Chteage 


Sprague Canning 


4 
| 
: Southern Can Co.. Baltimore. ; 
oS Can Making Machinery, Dies, Presses & Tools. 
+) (Crimpers, Testers, Seamers, etc.) 
% N. J. 
4 
| ee Max Ams Machine Co., Mt. Vernon, N. Y. 
John R. Mitchell Co., Baitimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutiand, Vt. 
Torris, Wold & Co., Chicago, Ill. 
Sa % Max Ams Machine Ce., Mt. Vernon, N. ¥ 
Grasselli Chemical Co., Cleveland, O. 
- Sold q 
0. 


THE Canning TRADE 


What Some Users Say: 


‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘*We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘*We run hundreds of cases and not-a-ecan lost.’’ 

The can stards still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. _ 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


Why Not Use Them. 
The Improved Lock and Lap Side Seam for Open Top Double 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, 


A Great Success. 


Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
—— by making or using sanitary cans with 
ock and lap side seam. 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used in a Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Worry 
ask us, we'll. 
get it for you 

Cans, Shooks, 
Solder, Crates, 


spindles 
down to 
spindles 


Climax Flux, Wire 
Solder Machines, 
Gas Machines 
for all purposes . 


— 


pine. 


Correspondence Soltcted 


The large-tooth saws on the two upper 


placed under the machine tc receive it. 
This machine is well braced and the work- 
manship is of the best; the gears are cut 
from the solid and the saws are all milled 
from solid blanks which gives a cutting 
—- to two sides of the toot 
and discharge shoots are lined with white 


( With Hopper Removed. ) 


coarse grind the fruit which passes 
the fine saws on the two lower 
; from there it falls into a tub 


. The Hopper 
3 


THE JOHN R. MITCHELL CoO., 
Foot of Washington Street, 


BALTIMORE, MD. 


Double Pineapple Grater . 
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_ Baltimore Canonsburg New York Syracuse Chicago 


CONTINENTAL 
CAN COMPANY 


INCORPORATED 


To Our Friends and Patrons: 


Despite what is generally conceded to be a reduced output of canned 


foods, it is a great satisfaction for us to tell you that our sales during 1913 
kept well up to our standard—the growth of our business has been, during 
the season just passed, remarkable in Open Top or Sanitary cans and this 
is due, unquestionably, to the excellence of our cans as well as the superi- 
ority of our Closing Machines. 


We have just finished erecting and equipping new Open Top or 
Sanitary can plants at Baltimore and at Syracuse, N. Y. and these, in 
addition to our facilities for making this can at Canonsburg, Pa., and 
Chicago, Ill., puts us easily in the front rank of Open Top or Sanitary 
can manufacturers in this country. 


We are in position to take care of your requirements, regardless of 
the~quantity you will use, and this applies to the regular soldered cans 


with solder hemmed caps, Open Top or Sanitary cans and the best Closing 
Machine that is made. 


We are also very large manufacturers of 5-gallon Pulp Cans. 


We thank you for your patronage and we want to ’show you that 
we appreciate it very highly and will at.all times give the best personal 
attention to your requirements. 


CONTINENTAL CAN COMPANY, Inc. 


THOS. G. CRANWELL, President 


